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Make-Ahead Breakfast Casserole
There are special occasions when we want to share a great breakfast with a crowd — but
not many people want to get up at 4 a.m. to do it. This recipe is perfect for preparing the
night before and stashing in the fridge, ready to be baked the following morning. Full of
veggies and eggs, it will get everyone off  to a great start.

Ingredients

Cheese sauceCheese sauce
4 tablespoons butter
½ cup All-Purpose Flour
3 cups milk
2 cups shredded cheese, Cabot cheddar preferred; or Velveeta
to taste salt and pepper
FillingFilling
6 tablespoons butter
2 cups deli ham, diced
1 ½ cup mixed veggies, diced - such as onions, peppers,
mushrooms
12 large eggs, well beaten
ToppingTopping
3 cups dry bread crumbs or panko
2 tablespoons butter, melted
⅛ teaspoon smoked paprika

Method

Lightly grease a 9" x 13" x 2" casserole or baking dish. Set aside. Try to avoid a dish that's
too deep, or your casserole won't cook well in the center.

To make the cheese sauce: Melt the butter in a large saucepan. Add the flour and cook
for about 3 to 4 minutes, or until the mixture just begins to color.

Remove the pan from the heat and whisk in the milk. This will help keep the sauce lump-
free. Return to the heat and add the shredded cheese 1/2 cup at a time. Whisk until the

cheese melts before adding more cheese. When the mixture is thick and smooth, remove
from the heat. Add salt and pepper to taste; set aside.

To make the filling: Melt the butter in a large skillet. Sauté the ham and your choice of
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veggies for 5 to 8 minutes, until they begin to brown along the edges.

Pour the beaten eggs into the hot skillet with the ham and veggies. Scramble until just
barely set, then fold in the cheese sauce. Add additional milk if  the mixture seems too

thick; you're looking for cake-batter consistency.

Pour the cheese and egg mixture into the prepared pan.

Cover the egg mixture with an even layer of  crumbs, and drizzle with the melted butter.
Sprinkle with the paprika, or salt and pepper if  you prefer.

At this point you can chill the casserole from 1 to 12 hours in the fridge, tightly wrapped
in plastic wrap.

When you're ready to bake, remove the pan from the fridge and preheat the oven to
350°F. Bake for 55 to 65 minutes, or until the casserole is bubbling hot in the center.

Serve hot.

Notes

Remember, it's your kitchen so use your favorite veggies and cheeses. As long
as the cheese melts well, you'll be just fine.

Prep

• Active: 35 Minutes
• Bake: 60 Minutes
• Total Time: 2 Hours

Source: King Arthur (16 servings)


