Christmas Saasuge Cystard

1 poynd saysage links 8 slices firm white bread, cybed
1722 cyps shredded Swiss cheese &5 beaten eggs

2 cyps milk 1 cup heavy cream
4 teas. Salt Y teas pepper

72 teas dry mystard

The night before, cook and drain the saysages and cut them into bite sized pieces. (T have ysed bylk saysage that 1
faye cooked and crymbled). Arrange the saysage and the bread cubes in the bottom of a byttered 2 quart baking
dish. Sprinkle the cheese evenly over the top.

Combine the eggs, milk, cream and seasonings and poyr over the bread and saysage. Cover and refrigerate
overnight.

Ln the morning, remove the dish from the fridge and let come to room temperatyre. Bake, yncovered at 350
degrees yntil it has set and puyffed and byovned aboyt 1 hoyr .



