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RECIPES FROM THE SALE FAMILY COOK BOOK

Holiday Breakfast Casserole—Barbara Schott

Ingredients
| pound breakfast-style, spicy bulk sausage

| large onion (for | cup chopped)
I/2 green bell pepper
1/2 red bell pepper
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6 slices white or wheat loaf bread
(for 4 cups cubed)
6 eggs
I 1/2 cups low-fat milk
| cup already shredded sharp cheddar cheese

Crumble the sausage into a nonstick, 12-inch skillet and begin cooking over medium-high
heat. Stir frequently. Meanwhile, peel and coarsely chop the onion adding it to the skillet
as you chop. Stir frequently while you seed and coarsely chop the red and green peppers.
Add them to the skillet, and continue to cook until the sausage is fully cooked. If the pan
contains grease, pour the mixture into a colander and drain well. Set aside.

Tear or slice the bread into cubes. Spray a 2” deep 8 X 11 casserole dish that can go from the
refrigerator to the oven. Put the bread cubes into the dish. Sprinkle the reserved sausage
mixture evenly over the bread.

In a 1 quart or larger bowl whisk together the eggs and milk until well combined. Pour the
egg mixture evenly over the sausage. Use a fork to press sausage and bread until the bread
1s moist. Sprinkle the cheese evenly over the top. Cover with plastic wrap or foil and refrig-
erate for 4 hours or over night.

To cook: Preheat oven to 375°. Bake uncovered for 40 to 45 minutes or until lightly brown

and puffy and the eggs are thoroughly cooked. If the top browns too quickly, cover with foil
for the remainder of the cook time. Let stand 10 minutes—Serve.

Add salt and pepper at the table for individual tastes.

French Onion Soup—Barbara Santana

Ingredients

French Bread

5 to 6 large onions

Olive Oil | or 2 boxes beef broth
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Provolone cheese

Slice the onions and brown in skillet with olive oil.

Add onions and broth to a pan and simmer.

Slice bread and bake on cookie sheet until crispy.

Put a few pieces of the bread into individual mini crock bowls (oven safe).
Pour broth and onions over bread.

In each crock lay a slice or two of provolone over the crock.

Bake in oven (350°) until cheese is melted and browned on top.
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