Artichoke Soufflé
Serving Size  : 16    Preparation Time :0:20

Categories    : Egg Dishes

 

  Amount  Measure       Ingredient -- Preparation Method

--------  ------------  --------------------------------

  8       cups          Hash browns, frozen

  3       cans          marinated artichoke hearts -- quartered

  2       cups          Cheddar cheese -- Grated

  1/2     cup           Parmesan cheese -- Grated

  20                    eggs

 

Grease a 9 x 11" casserole dish, and spread the frozen hash browns evenly into the pan.  Bake at 300 degrees for about 15 minutes, the surface should just start turning a golden brown.  Remove from the oven and allow to cool completely.

 

When the potatoes have cooled, sprinkle 1/4 cup of the parmesan cheese over the top, then add the grated cheddar cheese.  Arrange the quartered artichokes evenly over the cheese.

 

Combine the eggs (and 1 tblspn. Dijon mustard) in a blender and mix thoroughly.  Pour the egg mixture over the ingredients in the casserole dish.  Cover and let rest for at least an hour (can be kept overnight in the refrigerator if desired).

 

Bake the dish in a 350 degree preheated oven for about 1 1/2 hours, or until the eggs are almost set.  Remove from the oven and make an incision in the center of the casserole to allow even cooking, sprinkle the remaining parmesan cheese over the top, and return to the oven for 15 minutes at 325 degrees.

 

