	Basic Savory Egg Strata
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	Prep Time: 25 Minutes
Cook Time: 45 Minutes
	Ready In: 9 Hours 15 Minutes
Servings: 8





INGREDIENTS:
	Basic recipe:
10 Slices of white bread cubed
1 ½ cup shredded Cheese (cheddar, Colby, 
Monterey Jack: choose 1)
8 eggs
2 cups milk
1 teaspoon salt
1 teaspoon yellow mustard
1/4 teaspoon ground black pepper
1 teaspoon Worcestershire sauce
	Optional Ingredients:
Vegetable – total 1 cup
onion, finely chopped
chopped red or green pepper
Sliced mushrooms
Sliced asparagus
Fresh spinach chopped
Meat – total ½ lb.
Diced Canadian bacon
Cooked crumbled bacon
Cooked sausage


DIRECTIONS:
	
	

	1.
	Grease a 9x13 inch baking dish. Use ½ bread cubes evenly in the bottom of the dish. Spread ½ of cheese over the bread layer, and distribute the vegetable, meat, remaining bread and cheese alternately.

	2.
	Whisk together eggs, milk, salt, mustard, pepper, and worcestershire sauce in a bowl, and pour the egg mixture over the bread, cheese, meat, and vegetables. Cover the dish, and refrigerate overnight.

	3.
	The next day, preheat oven to 375 degrees F (190 degrees C). 

	4.
	Bake in the preheated oven until a knife inserted near the edge comes out clean, 60 to 70 minutes. Let stand 5 to 10 minutes before cutting into squares.








	Overnight Asparagus and Ham Strata
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	Prep Time: 25 Minutes
Cook Time: 45 Minutes
	Ready In: 9 Hours 15 Minutes
Servings: 8





INGREDIENTS:
	5 English muffins, split and toasted
1 cup shredded Colby-Monterey Jack
cheese
1 pound fresh asparagus, trimmed and
cut into 1-inch pieces
1/2 cup chopped red bell pepper
1 cup chopped ham
	1/2 onion, finely chopped (optional)
8 eggs
2 cups milk
1 teaspoon salt
1 teaspoon dry mustard powder
1/4 teaspoon ground black pepper
1 cup shredded Colby-Monterey Jack
cheese


DIRECTIONS:
	
	

	1.
	Grease a 9x13 inch baking dish, and arrange 8 muffin halves, cut sides up, in the bottom of the dish. Stuff pieces of remaining muffins into the spaces between the halves. Spread 1 cup of Colby-Monterey Jack cheese over the muffins in a layer, and distribute the asparagus pieces, ham, red pepper, and onion over the cheese.

	2.
	Whisk together eggs, milk, salt, dry mustard, and black pepper in a bowl, and pour the egg mixture over the muffins, ham, and vegetables. Cover the dish, and refrigerate overnight.

	3.
	The next day, preheat oven to 375 degrees F (190 degrees C).

	4.
	Remove the casserole from the refrigerator and let stand for 30 minutes. Spread 1 cup of Colby-Monterey Jack cheese in a layer over the casserole.

	5.
	Bake in the preheated oven until a knife inserted near the edge comes out clean, 60 to 70 minutes. Let stand 5 to 10 minutes before cutting into squares.
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	Apple Raisin French Toast Strata
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	Prep Time: 20 Minutes
Cook Time: 45 Minutes
	Ready In: 3 Hours 15 Minutes
Servings: 12






INGREDIENTS:
	1 (1 pound) loaf cinnamon raisin bread,
cubed
1 (8 ounce) package cream cheese,
diced
1 cup diced peeled apples
	8 eggs
2 1/2 cups half-and-half cream
6 tablespoons butter, melted
1/4 cup maple syrup


DIRECTIONS:
	1.
	Coat a 9x13 inch baking dish with cooking spray. Arrange 1/2 of the cubed raisin bread in the bottom of the dish. Sprinkle the cream cheese evenly over the bread, and top with the apples. If you like extra raisins, add them now. Top with remaining bread.

	2.
	In a large bowl, beat the eggs with the cream, butter, and maple syrup. Pour over the bread mixture. Cover with plastic wrap, and press down so that all bread pieces are soaked. Refrigerate overnight.

	3.
	Preheat oven to 325 degrees F (165 degrees C). Bake for 55 to 60 minutes until custard is set. Let stand 5 to 10 minutes and serve with maple syrup.












	Blueberry Strata
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	Prep Time: 20 Minutes
Cook Time: 1 Hour 
	Ready In: 9 Hours 20 Minutes
Servings: 16





INGREDIENTS:
	Strata:
cooking spray
1 loaf French bread, cubed
1 cup blueberries
1 (8 ounce) packages cream cheese, cut
into 1/2-inch cubes
12 eggs
1/3 cup maple syrup
2 cups milk
	

 
Blueberry Syrup:
1 1/2 cups white sugar
3 tablespoons cornstarch
1 1/2 cups water
1 cup fresh blueberries
1 1/2 tablespoons butter


DIRECTIONS:
	1.
	Coat a 9x13 inch baking dish with cooking spray. Place 1/2 of the bread cubes in dish; top with 1 1/2 cups blueberries. Scatter cream cheese over berries. Cover with remaining bread cubes. In a mixing bowl, whisk together eggs, maple syrup, and milk. Pour egg mixture over bread in pan. Cover, and chill overnight.

	2.
	Preheat oven to 350 degrees F (175 degrees C).

	3.
	Bake strata, covered, for 30 minutes. Remove cover, and bake for an additional 30 to 40 minutes.

	4.
	While the strata is baking, prepare the blueberry syrup. Combine sugar, cornstarch, and water in a saucepan. Bring mixture to a boil over high heat; cook for 5 minutes. Pour in remaining 1 1/2 cups blueberries; continue cooking for 10 minutes. Remove from heat, and stir in butter. Serve warm over slices of the strata.
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