Breakfast Egg Casserole

3 c. unseasoned bread cubes for stuffing

8 oz. shredded sharp cheese

6 eggs slightly beaten

3 c. milk

1 t. salt

¾ t. dry mustard

¼ t. onion powder

Dash pepper

6 slices cooked crisp, crumbled bacon

Spray 9 x 13 casserole pan. Place bread cubes in the pan and cover with cheese. Combine remaining ingredients except bacon. Pour over cheese. Sprinkle with bacon. Refrigerate overnight. Bake at 325 for 60 – 75 minutes, or until eggs are set. You may substitute ham for bacon, and you may add any vegetables. I like to add sautéed onions, peppers and mushrooms. Enjoy!

