Get Your FREE subscription at:

v
2N\
O

.2
-

L
0,

o

—

www.tasteandsavor.com

03/06/09

1 Quick Recipe: Flavorful Vegetables and Crunchy Crust!

Add a Green Salad and You've
Got Dinner:

Savory Vegetable Bread Pudding
12 Oz of Cauliflower (1 Package)
12 Oz of Broccoli (1 Package)

2 TB Olive Ol

1 TB Minced Garlic

1/4 Cup Chopped Basil

1 TB Cup Chopped Sage

5 Cups Crusty Whole Wheat Bread,
cut into 1 inch cubes

1 Tsp Kosher Salt, 1/2 Tsp Pepper
2 Cups Shredded *Swiss Cheese
/4 Cup Toasted Chopped Pecans

3 Large Eggs

1 1/2 Cups Whole Milk

Step One

Preheat the oven to 400F. Steam,
*blanch or microwave the broccoli
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and cauliflower until just tender.
Step Two In a large skillet, heat the
olive oil over medium high heat, add
the cauliflower and broccoli and
saute for 2-3 minutes. Add the garlic
and herbs and continue cooking and
stirring occasionally for 5 minutes or
until the vegetables begin to brown.
Add the bread and toss together.
Season with salt and pepper.

Step Two Place half of the vegetable
mixture in a casserole dish - sprinkle
with half the cheese and pecans.
Layer the remaining half on top, and
sprinkle with cheese and nuts again.
Step Two In another bowl, beat the
eggs with the milk until well mixed,
and then pour on top of the casse-
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role. Bake uncovered for 25 minutes.

Having Fun

2 Kitchen Smidgen

*Blanching is a cooking method by
which foods are partially cooked to
preserve their color, texture and flo-
vor. You may also hear it called,
“parboiling”. Foods are cooked
briefly in boiling water and then
dunked in ice water to stop the cook-
ing process. In this recipe it allows
the vegetables a head start on the
cooking process and makes them
tender for the later saute.

Experiment by tasting different kinds of

*Swiss Cheese to find your favorite. |
used Emmenthaler, a mild Swiss. Other
types you may like in this recipe are
Gruyere, Jarlsberg or Appenzeller.
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