dENVER bRUNCH bAKE
2 Tbsp. Butter or margarine, melted, divided
1 loaf Canape French Bread
4 oz. Cream cheese, softened
¾ cup milk

¼ cup all-purpose flour
6 eggs

½ tsp. Pantry All-Purpose Dill Mix
¼ tsp. Salt

4 oz. Deli baked ham, coarsely chopped (about ¾ cup)
½ cup diced red bell pepper

½ cup thinly sliced green onions with tops
½ cup (2 oz.) shredded cheddar cheese

Additional Dill Mix (optional)
Preheat oven to 375°F.  Using Chef’s Silicone Basting Brush, brush Deep Dish Baker with 2 teaspoons of the butter.  Slice canape bread into twenty-four ¼ inch thick slices using the Color Coated Bread Knife.  Lightly brush 16 of the slices with remaining butter.  Cut remaining bread slices (including ends) into ½ inch pieces; set aside.  Place cream cheese in Classic Batter Bowl; whisk until smooth using Stainless Steel Whisk.  Add milk; whisk until blneded.  Whisk in flour until smooth.  Add eggs, dill mix and salt; whisk until smooth.  Add bread pieces to egg mixture; mix well and set aside.  Coarsely chop ham using Food Chopper.  Dice bell pepper and thinly slice green onions using Forged Cutlery 7” Santoku.  Grate cheese using Deluxe Cheese Grater.  Stir ham, bell pepper, onions and cheese into egg mixture; stir using Small Mix ‘N Scraper.  Pour egg mixture into baker.  Arrange bread slices in an overlapping pattern around edge of baker, pressing bread gently onto egg mixture.  Sprinkle with additional dill mix, if desired.  Bake 30-35 minutes or until center is set.  Remove from oven; let stand 10 minutes before serving.

Yield:  8 servings

Cook’s Tips:

Dried Dill weed can be substituted for the All-Purpose Dill Mix, if desired.

To soften cream cheese, microwave on HIGH 20 seconds or until softened.

This recipe can be prepared in the Oval Baker, if desired.
