Strata for Two

Ingredients:
5 ml of margarine

3 pieces of bread cubed (whole wheat/French bread)

125 ml of milk

3 eggs lightly beaten

Dash of salt

Dash of pepper

Chunk of cheese sliced/grated (habanero, mozzarella or cheddar)
Protein options: _____________________________________
Vegetable options: onion, peppers, tomatoes, peas, corn, spinach, mushrooms

2 ml Spices: chili powder, nutmeg, oregano, paprika, thyme, rosemary, Greek seasoning, dash of hot sauce, mustard powder, garlic powder

Procedure:
1) Preheat oven to 350

2) Grease a small casserole dish with 5 ml of margarine
3) If using bacon or breakfast sausage fry in a small frying pan on Level 4 heat until cook through.

4) Cube bread place in a medium mixing bowl
5) Add protein and vegetables and mix with bread
6) Put bread mixture in greased casserole dish
7) In a small mixing bowl combine milk, egg, spices, salt and pepper
8) Pour egg/milk mixture evenly over bread mixture in casserole dish
9) Press down and make sure bread is covered with milk mixture.
10) Let sit for 20 minutes.
11) Top with grated cheese
12) Cover with aluminum foil
13) Bake covered at 350 for 20 minutes
14) Uncover and continue to cook for another 20-30 minutes, until the middle is set  (No longer jiggles)

Next time I would….








Foods 9

December 11, 2018
Siemers/Geistlinger


