HAM & EGG CASSEROLE

16-18 slices white sandwich bread - trim off crust

8 oz. boiled ham (sandwich type) - cut into bite size pieces

12 oz. cheddar cheese – grated (3 cups, divided 2 & 1)

Grease 9 x 13 glass casserole dish with butter or margarine.  Line dish with 12 of the slices, placing it up the sides as well, cutting into sizes to fit.  Cover the bread on bottom dish with grated cheddar then ham.  Top ham with remaining 6 slices of bread.  Mix following together and pour over bread:


6 beaten eggs



1 tsp. dry mustard


3 cups milk



½ tsp. worcestershire


¼ tsp. salt                                               


Cover and chill overnight.  Remove cover and top casserole with one of following: 

1 cup grated cheddar   - or -  2 cups corn flakes, crushed and mixed with 1/2 stick melted margarine or butter.  Bake at 325 for 45 minutes to 1 hr.  Let set a few minutes before cutting.  8-10 servings.    

