SAUSAGE FONTINA STRATA

YOU WILL NEED:

12 OUNCES SWEET ITALIAN LOOSE SAUSAGE, CASINGS REMOVED 

6 LARGE EGGS

2 CUPS MILK

SALT AND PEPPER 

8 SLICES FIRM WHITE SANDWICH BREAD, TOASTED 

6 OUNCES FONTINA CHEESE, SHREDDED

¼ CUP LOOSELY PACKED FRESH PARSLEY, CHOPPED 

GREASE AN 8 INCH BY 8 INCH SHALLOW CERAMIC BAKING DISH.  

IN A LARGE SKILLET, COOK LOOSE SAUSAGE ON MEDIUM HEAT FOR 10 – 12 MINUTES OR UNITL BROWNED, STIRRING OCCASIONALLY AND BREAKING UP LUMPS.  TRANSFER TO PAPER TOWELS TO DRAIN GREASE

MEANWHILE, WHISK TOGETHER EGGS, MILK, ¼ TSP SALT AND ¼ TSP PEPPER UNTIL WELL BLENDED

ARRANGE 4 SLICES OF BREAD IN BOTTOM OF BAKING DISH.  CUT SLICES TO FIT BOTTOM IF NECESSARY.  SPRINKLE WITH HALF OF THE FONTINA AND ALL THE SAUSAGE.  COVER WITH REMAINING BREAD. SLOWLY POUR EGG MIXTURE OVER BREAD.  PRESS BREAD DOWN TO HELP IT ABSORB THE EGG MIXTURE.  TOP WITH REMAINING FONTINA.  LET STRATA STAND AT ROOM TEMPERATURE FOR 15 MINUTES BEFORE BAKING.   OR COVER AND REFRIGERATE OVERNIHGT.  

TO BAKE: 

PREHEAT OVEN TO 35O DEGREES.  BAKE STRATA FOR 40 MINUTES OR UNTIL PUFFED AND GOLDEN AND TIP OF KNIFE COMES OUT CLEAN.  IF STRATA IS REFRIGERATED OVERNIGHT, UNCOVER AND BAKE FOR 50 MINUTES.  
LET STRATA STAND FOR 10 MINUTES TO SET UP CUSTARD BEFORE SERVING. SPRINKLE WITH PARSLEY. 

THIS IS A GREAT BRUNCH DISH. 

THIS RECIPE IS FROM GOOD HOUSEKEEPING

NEXT WEEK:  SPECIAL OATMEAL COOKIES 

