
Christmas Brunch Strata

Serves: 6 to 8

Ingredients:
6 bacon slices, diced into 1-inch pieces
½ pound ground pork sausage
1 yellow onion, finely chopped
1 cup baby button mushrooms, quartered
1 pint cherry tomatoes, whole
4 cups fresh spinach
8 large eggs
2 ½ cups whole milk
2 teaspoons Dijon mustard
½ teaspoon hot sauce (like Tabasco or Sriracha)
1 teaspoon kosher salt
½ teaspoon freshly ground pepper
1 cup sharp cheddar cheese, shredded
5 to 6 cups good crusty bread, cubed (about 1 ½ inches in size)

Directions:
Grease a large baking dish (9 x 13”) with butter or cooking spray and line a plate with paper
towel; set aside.

Heat a large non-stick frying pan over medium heat. Add the diced bacon and ground sausage.
Cook until bacon is crisp, and the sausage turns golden brown, stirring often, about 6 to 8
minutes. Remove from heat and transfer the meat the prepared plate.

Keep the fat in the pan and add the onion. Cook over medium heat for 5 minutes, then add the
chopped mushrooms. Continue cooking over medium heat until the onions are soft and
translucent, about 3 to 4 minutes.

Add the tomatoes and spinach and cook until the spinach wilts, about 2 minutes, stirring often.
Remove the pan from the burner and let cool for 5 minutes.

In a large bowl, add the eggs, milk, mustard, hot sauce, salt and pepper. Use a whisk or electric
mixer to beat until well combined. Add the cheese, bread cubes, bacon, sausage and
vegetables, and use a large spoon or rubber spatula to gently toss until fully incorporated. Pour
the mixture into the prepared baking dish and cover with plastic wrap. Refrigerate for at least 2
hours, or overnight, for best results.



When ready to bake, remove the strata from the refrigerator and preheat oven to 350 degrees.
Bake until the strata puffs up, the center is firm, and the top is evenly golden brown, about 60 to
70 minutes. Oven temperatures vary, so if the top appears to be browning too quickly, cover it
lightly with foil and continue baking until the strata is firm and cooked through.

Remove the dish from the oven and let the strata rest for about 5-10 minutes before serving.
The strata will firm up as it rests. Cut into pieces, serve and enjoy. Leftovers may be refrigerated
for up to 2 days.


