Sausage & Cheese Bread Pudding – yields 6 to 8 portions
recipe developed by Chef Roc®
2 quarts of 3 inch diced Artisan Bread or any bread will do
1 cup sliced green onions 

1 cup shredded cheddar cheese

1 16oz package Portugese Sausage, sliced

Custard Mixture

1 cup whole milk 

2 cup whipping cream

4 eggs, lightly beaten

1.
In a 4 quart baking pan sprayed with  pam , pour in diced bread and spread the green onions, sausage and cheddar cheese evenly over the diced bread.
2. In a 2-quart bowl, combine the milk, cream and eggs. Pour over the bread mixture. press down on any bread cubes to cover with egg and cream mixture.
3. Place the pan in a 350 degree pre-heated oven. Cook for 1 hour or until no liquid is moving when pan is tipped.

4. Remove from the heat, let set for 10 minutes and serve warm. Yummy!




