Cinnamon Breakfast Bread Pudding
1 loaf cinnamon swirl bread or cinnamon raisin swirl bread cut into ½” cubes

8 eggs

2 ½ c. milk

½ t. ground cinnamon

¼ t. ground nutmeg

Grease 13x9 inch or 3 quart glass baking dish and cover with cooking spray.  Spread bread cubes evenly in baking dish. 

In a large bowl, beat eggs, milk, cinnamon and nutmeg until well combined.  Pour over bread.  Cover; refrigerate at least 4 hours or overnight.  

Heat oven to 350.  Uncover baking dish.  Bake 45 to 50 minutes or until set and top is golden brown.  Cut and serve with maple syrup.  
To reduce calories, use skim milk and low-calorie syrup.  

Ham and Cheese Omelet Bake

1 can Pillsbury Grands Flaky Layers refrigerated original biscuits (5 biscuits)

1 bag frozen broccoli pieces

10 eggs

1 ½ c. milk

1 t. ground mustard

Salt and pepper, if desired

2 c. diced cooked ham

1 small onion chopped (1/3 c.)

1 c. shredded cedar cheese

1 c. shredded Swiss cheese

1 can (about 4 ounces) sliced mushrooms, drained

Heat oven to 350 degrees.  

Spray bottom only of 13 x 9 inch baking dish with cooking spray.  Separate dough of 5 biscuits (you will have 3 left over to bake as described on the can.)  Cut each biscuit into 8 pieces; arrange in baking dish.

In a large bowl, beat eggs, milk, mustard, salt and pepper with wire whisk until blended.  Stir in ham, cheeses, mushrooms and broccoli.  Pour over biscuit pieces.  Press down with back of spoon making sure biscuit pieces are covered.  Bake uncovered 40 to 50 minutes or until  edges are deep golden brown and center is set.  Let stand 10 minutes.   

Serves 8.
To lower fat content, use skim milk, lowfat cheeses or slightly less cheese and/or ham than called for. 

Cheesy Ham Breakfast Casserole

5 eggs

¾ c. milk

½ c. chives and onion cream cheese, softened

½ t. ground mustard

¼ t. salt

1/8 t. pepper

2 c. thawed shredded hash brown potatoes.  (Use southwestern style if desired.)

1 c. shredded Cheddar cheese

¼ c. diced bell peopper

2/3 c. diced cooked ham

Topping

½ c. panko crispy bread crumbs

¼ c. shredded Parmesan cheese

1 T. butter melted

Grease 9 inch square baking dish with cooking spray.

In large bowl, beat eggs, milk and cream cheese until well combined.  Stir in mustard, salt, pepper, potatoes, cheese, bell pepper and ham.  Pour mixture into baking dish. Cover with foil; refrigerate at least 4 hours or overnight. 

Heat oven to 350 degrees.  Uncover baking dish, Bake 40 minutes.  

In a small bowl, combine, bread crumbs, Parmesan cheese and melted butter.  Sprinkle over casserole.  Bake  20 to 15 minutes longer or until set and top is golden brown.   

Serves 6.

