
Egg Bake 

 

1 pound pork sausage, ground or links- just be sure it is cooked 
6 large eggs 
2 cups milk 
1 teaspoon salt 
1 teaspoon ground mustard (can be omitted) 
6 slices white bread, cut into 1/2-inch cubes 
1 cup shredded cheddar cheese 

 

Directions 

In a large bowl, beat eggs; add milk, salt and mustard. Stir in bread cubes, cheese and 
sausage.  Pour into a greased 11x7-in. baking dish. Cover and refrigerate for 8 hours or 
overnight.  If you are delivering it day of at Daybreak, bake uncovered, at 350° for 40  
minutes or until a knife inserted in center comes out clean.  If you deliver it uncooked, then 
we’ll bake it uncovered, at 350° for 40  minutes or until a knife inserted in center comes out 
clean.  


