Breakfast Casserole
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1 lb. bulk sausage, your choice of mild to hot

8 eggs, beaten

8 oz. sharp cheddar, grated

2 cups milk

6 slices white bread, cubed

1 tsp dry mustard

Cook the sausage in a large skillet over medium-high heat until cooked through (no pink remains). Drain on paper towels.  Cut bread into about ½ inch cubes. Beat together the eggs, milk and mustard.  In a 13x9 baking pan or casserole dish, layer the bread cubes, sausage and cheese in that order.  Pour the milk and egg mixture all over making sure to get some onto all the bread cubes. Cover with foil and refrigerate overnight. The next morning, preheat the oven to 350F. Uncover casserole and bake for 45 minutes. Serves 8.

Enjoy!
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