


SUNSET CORN VEGGIE STRATA  (JOAN'S FAVORITE)

(Amounts for 7 x 11" brown baking dish in parenthesis- 4 servings)

6 slices whole wheat bread (3 - 4 slices) Safeway Whole Wheat French 
1 1/2 Tbsp butter (1 Tbsp)
1 can whole kernel corn, drained (small can)
2 cups thinly sliced zucchini or crookneck squash (1 1/2 cups)
1 red bell pepper (1/2 pepper)
1 sausage
8 oz shredded jack, Longhorn, or mild cheddar cheese (6 oz)
4 eggs (3)
2 cups milk (1 1/4 c.)
1/2 tsp salt (1/4 tsp.)
1/8 tsp pepper (dash)
1/2 can tomato sauce
Small container hot salsa  Cactus good, red and green

Trim crusts from bread.  Lightly spread slices with butter and fit into lightly buttered 8 x 12" baking dish. Saute zucchini and bell pepper.  Drain on paper towels.  Drain corn. Distribute corn in an even layer over bread, then arrange zucchini and bell pepper over corn. Sprinkle cheese evenly over vegetables.

Beat eggs lightly, then beat in milk, salt, and pepper.  Pour egg mixture over cheese.  Cover and refrigerate for at least 4 hours or overnight.

Remove from refrigerator 10 to 15 min before baking.

Bake uncovered at 375 degrees for 33 (30 for 7 x 11 pan) minutes or until lightly browned and puffed.   A knife inserted in center should come out clean.  Let stand for 10 minutes before cutting into squares to serve.

Serve with tomato sauce laced with hot sauce depending on taste.
For a vegetarian version, serve sausages on the side.

Makes 6 servings
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