HAM, EGG & cheese strata
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This easy make-ahead breakfast casserole is perfect for a holiday, a special breakfast, or just a lazy weekend brunch.   Serve with some fresh fruit and pastries, with some coffee and mimosas, and you’ve got a party!
INGREDIENTS:
8 cups bread cubes (croissants – cut into 1” pieces, or 1 large loaf unsliced rustic bread (Italian,
     French or Challah) bread with crusts removed and  torn into 1-inch chunks)

4 tablespoons butter

1 large Vidalia onion, chopped

3 cups ham, diced or cut into strips

12 eggs

1-1/3 cup half & half

2 tablespoon Dijon mustard

Salt and pepper to taste

1-1/2 cups shredded Swiss cheese (shred from a block of cheese)
1-1/2 cups shredded provolone cheese (shred from a block of cheese)
1-1/2 cups shredded cheddar cheese (shred from a block of cheese)
Chopped parsley (garnish)
HOW I MAKE IT:

1. Place bread crumbs on a baking sheet in a single layer and bake at 300 degrees for 20 minutes; set aside.  This will dry them out and crisp them up for better texture!

2. Lightly spray a 3-quart baking dish or casserole with non-stick spray.
3. Freshly shred the three cheeses – you will have a creamier consistency if you shred from blocks of cheese, rather than using packaged pre-shredded cheeses. 
4. Saute onion in butter until soft.  Mix in ham and continue cooking for two minutes.  Remove from heat.
5. Place a third of the bread cubes in the baking dish.  Top with half of the ham mixture and sprinkle with a third of the shredded cheese.  

6. Add another layer of bread and top with the remaining ham mixture and another third of the shredded cheese.

7. Top on the remaining bread cubes and top with remaining shredded cheese.

8. Whisk together the eggs, half & half, mustard, salt and pepper. 

9. Gently pour over the strata and let it chill in the fridge, covered, for at least 4 hours or overnight.

10. When ready to bake, let strata sit at room temperature for about 30 minutes.  

11. Preheat oven to 350 degrees.

12. Bake uncovered, until puffed and golden brown, about 35-45 minutes.  

13. Remove from oven and garnish with chopped parsley.  Serve warm! 
YIELD:  8 to 10 servings
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