Veggie Egg Casserole

1 box/envelope of croutons (I try to use plain or lightly seasoned)

1 (8 oz) pkg shredded parmesan cheese

1 (8 oz.)  pkg mozzarella cheese

9 eggs

1 tsp. salt

3 cups milk

1 stick melted margarine

1 pkg. frozen broccoli, carrots, cauliflower medley

Grease 9 x 13 pan.  Spread croutons on the bottom.  Cover with cheese.  Put vegetables on top of the cheese.  Pour melted margarine over vegetables.  Beat eggs, milk, and salt.  Pour over casserole.  Refrigerate overnight uncooked.

Bake at 375 degrees for 45 min to 1 hour.  (I often tent aluminum foil over it the last 15  minutes to keep it from browning too much)
