Spinach and Cheese Strata

yidd 6 servings
preptime 8 hours 45 minutes (b/c rests in frig overnite)
cooktime 25-30 minutes

The quickest, easiest nmake-ahead savory bread pudding
Perfect for brunch get-togethers or evenas a lazy dinner option You canreally haveit for any tine of the day!

INGREDIENTS
e 11/4cus whdemilk
o Slargeegss
e 1 teaspoon Dijon mustard
e 1/4 teaspoon ground nutmeg
o Kosher salt and freshly ground black pepper, totaste

o 3 tabespoons unsalted butter

e 3doves garlic, minced

e 12 aupsliced green onions

e 1(12-ounce) package frazen chopped spinach, thawed and
squeezeddry

e 6cups (1-inch) cubed challah bread

e 3/4 cup shredded Swiss cheese, divided (172 c+1/4¢)

e 3/4 cupshredded Gruyere chesse, divided (12 +1/4¢)

e 1/4 cupfreshly grated Parmesan cheese, divided (2T +2T)

DIRECTIONS
1. Inalarge bom, whisk together milk, eggs, Dijon and nutmeg seasonwith salt and pepper, totaste set
aside
2 Mdthbutter ina 12-inch oven-proof skillet over medium-high heat. Stir garlic, green onions and spinach
until heated through, about 3-5 mrinutes. Remove fromheat.

3. Stirinbread cubes and gently toss to combine. Pour milk mixture (from#1) evenly over the top Stir in
1/2 cup Swiss, 1/2 cup Gruyere, and 2 tablespoons Parmesan.

Cover andpaceintherefrigerator for at least 8 hours or overnight.

Preheat ovento 375 degress F (190.6 degress C). Remove strata fromfrig and let sit for 30 minutes.
Sprinkle with remaining 1/4 cup Swiss, 1/4 cup Gruyer e and 2 tablespoons Par mesan.

Place into oven and bake for 25-30 minutes, or until puffed, goden brown and cooked through
Serveimmediatdly.

PN U A

A 2021 suggestionfromMlango Farmin Linury, Kenya:
hitps://dannalicious.net/2018/01/21/mreke-ahead-spinach-and-chesse-strata
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