Egg Casserole Recipe

* it is difficult to know exactly how much to prepare, but plan for 70-80 or so.

Ingredients:

12 eggs

3 cups of milk

10 slices of bread

Fillings:

Shredded cheese (cheddar or other) – suggested amount is ½ cup to 1 cup

Broccoli florets – 1-2 cups

Bacon bits 1-2 cups

Sausage – 1-2 cups

Mushrooms – 1-2 cups?

Salt and pepper to taste

Oven – preheat to 350 degrees.

Spray large cooking pan with cooking spray.  Use 12 x 14 or larger if possible. 

Tear bread into pieces and place at bottom of pan. Beat eggs, milk. Pour over bread. 

Layer in ingredients – cheese in each one and then whatever is decided (mushrooms, broccoli, sausage etc).  Submerge ingredients so that bread soaks up the liquid. If time permits, let soak for a few minutes.

Cook for 40 to 45 minutes.  Set for a few minutes if possible. Slice into 12-15 pieces. 

NOTES:

The larger the pan, the thinner the casserole—and slightly faster cooking time.

Monitor for a fast cooking time (the nfb ovens are very efficient). To keep from burning the top layer, place foil over the tray about ½ way through cooking

Milk – preferably 2 percent or whole would yield best results. 

Additional breakfast ideas:

Muffins – boxed. We made 5 dozen blueberry the night before and then reheated in the warmer ovens the morning of.  These go over well.
Juices – apple, orange, grape?

Grapes – red or green seedless.  

Suggested grocery list: (adjust according to expected numbers of diners).  Assume one muffin, juice, egg piece and a cup of grapes per person
Clear plastic cups (to hold the grapes)

Muffin baking cups (we used the foil and paper ones, for ease of removal from the tin, and serving)

Bread – a long loaf will usually work for 2 trays (so if making 10 trays, get 5 loaves)

Grapes (we bought 8 pounds, they are pretty popular)

Plastic cups for juices

Eggs – need one dozen per tray
Milk (2 gallons was enough to make 8 trays worth)

Cheddar cheese – need about 10 cups of cheese for 8 trays

Bacon – a few pounds are needed. Precook this beforehand and crumble into pieces. Need 10 cups for 8 trays.

Broccoli, Mushrooms, Sausage  amounts– TBD = based on goal of breakfast offering. E.g how many of each you want to make.

Coffee is usually provided by the chapter, but someone must prepare it.  Check with Meleah Jensen or Chris Danielsen in advance. 
