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{AMPAGNE, PROPANE, AND SAUSAGE SOUFFLE
BREAKFAST OF BALLOONISTS
This can be made the night before and cooked on time bake during
m. chase.
tghzgagsm 1%2 tsp. dry mustard
3 cups milk 1%2 |bs. hot sausage
3 slices bread 1% cups grated cheese

1Y, tsp. salt

8rown and drain sausage. Mix €ggs, salt, & mustard. Breakup bread
nd drop into eggs mixed with the milk. Add cheese & sausage. Pour
0 2 13x9x2 pan. Refrigerate over night. Bake 45 minutes at 350.

Serves 8.

Mary Ellen Brady
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. nglish B8s Benedict per
one slice Canadian Bacorumn per person)
One poached egg

cover with Hollandaise Sauce
And there you have it!
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David E. & Joyce Wilsey

BUILDING FUND UPDATE

$315,000!




