Ham and Egg Casserole
Prep time:  15 min         Cook time: 50 min

Serves 12

Ingredients:

10 eggs

3 cups milk

1 ½ t. salt

1 ½ t.  ground mustard

9 slices white bread, cut into 1 inch cubes

2 cups diced cooked ham

2 cups shredded cheddar

1/3 cup finely chopped onion

Directions:
1. In large bowl, beat eggs;  add milk, salt and mustard.  Stir in ham, cheese and onion.

2. Grease 9 x 13 baking dish.  Layer bread cubes on bottom.  Pour egg mixture over this.

3. Refrigerate for 8 hours or overnight

4. Remove from frig 30 minutes before baking.  Bake, uncovered, at 350 degrees for 50 min or until knife inserted near center comes clean.
