Broccoli & Cheddar Strata
Prep Time: 20 minutes
Cook Time: 1 hour

Servings:
8 servings
Cost/Serving: $1.50

Equipment
• Baking dish (8x8-inch)

• Knife

• Measuring spoons

• Whisk

• Cutting board

• Measuring cups

• Mixing bowls

• Wooden spoon

Directions

Ingredients
1 tbsp

(15 mL)

Olive oil or canola oil

1. Preheat oven to 350F (180C). Lightly grease an
8x8-inch baking dish with olive oil.

4 cups

(1 L)

Bread cubes (1-inch),
day old (Italian bread
or baguette)

2. In large bowl, combine bread cubes, broccoli, bell
pepper, tomatoes, onion, and ½ of the cheddar
cheese, mixing well. Arrange in the baking dish.

1 cup

(250 mL) Broccoli florets, chopped

½ cup

(125 mL) Yellow or orange bell
pepper, diced

½ cup

(125 mL) Grape tomatoes, halved

3 tbsp

(45 mL)

Onion, finely diced

1 ½ cups (375 mL) Cheddar cheese, shredded
8 each

Eggs, large

2 cups

(500 mL) Milk, 2%

½ tsp

(2.5 mL)

Salt

¼ tsp

(1 mL)

Black pepper

½ cup

(125 mL) Ricotta cheese

¼ tsp

(1 mL)

Dried oregano

1 tbsp

(15 mL)

Italian parsley, chopped

3. Sprinkle remaining cheddar on top of
bread mixture.
4. In separate medium bowl, whisk together eggs,
milk, salt and pepper. Pour evenly over bread
mixture. Press down gently with wooden spoon
so bread can soak up the liquid.
5. Add dollops of ricotta over top, and sprinkle
with oregano.
6. Bake uncovered on middle rack of oven for 1 hour.
Let rest 10 minutes before cutting. Serve garnished
with parsley.
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Broccoli & Cheddar Strata
Tips
1) For extra flavour replace oregano with
Herbes de Provence (a blend of savoury,
marjoram, rosemary, thyme, oregano).
2) The vegetables can be cut the night before.
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