HAM AND CHEDDAR CROISSANT BAKE
YOU WILL NEED:

4 LARGE CROISSANTS

6 OUNCES DELI HAM, DICED 

½ CUP DICED GREEN PEPPER 

½ CUP CHOPPED ONION

1 CUP SHREDDED CHEDDAR CHEESE

2 PLUM TOMATOES, SLICED 

6 EGGS 

2 TEASPOONS DIJON MUSTARD

¼ TEASPOON SALT

¼ TEASPOON PEPPER

1 ½ CUPS MILK

PREHEAT OVEN TO 350 DEGREES.  LIGHTLY SRAY A MEDIUM SIZE CASSEROLE DISH WITH NONSTICK COOKING SPRAY.  

SLICE CROISSANTS LENGTHWISE INTO ½ INCH SLICES.  SET ASIDE HALF OF THE LARGEST SLICES.  CUBE THE REST AND PLACE IN BOTTOM OF CASSEROLE DISH.

DICE HAM, PEPPER AND ONION.  SAUTE OVER MEDIUM HEAT FOR 3 OR 4 MINUTES IN NON STICK FRY PAN.  LAYER HAM MIXTURE OVER CROISSANTS.  TOP WITH CHEESE.  

ARRANGE REMAINING CROISSANT SLICES AND SLICED TOMATOES ON TOP OF CHEESE IN DECORATIVE PATTERN.  

WHISK EGGS, MUSTARD, SALT AND PEPPER TOGETHER.  WARM MILK IN MICROWAVE FOR 1 ½ MINUTES.  SLOWLY WHISK WARM MILK INTO EGG MIXTURE.  CAREFULLY POUR EGG MIXTURE OVER CROISSANTS.  LIGHTLY PRESS CROISSANTS DOWN INTO EGG MISTURE TO COAT.  
BAKE FOR 30 – 35 MINUTES OR UNTIL KNIFE INSERTED IN MIDDLE COMES OUT CLEAN.  LET STAND 10 MINUTES BEFORE SERVING.  

SERVES 4

RECIPE FROM THE PAMPERED CHEF

