Eggs Portugal                          from Anne Stapleton
8 slices bread cubed & dry (crust removed)

1 ½ pounds sausage links – fried & skinned

4 eggs

2 ½ cups milk

¾ tsp. mustard

1 can cream of mushroom soup

¼ cup dry vermouth

1 can sliced mushrooms

1-2 cups sharp cheddar cheese – shredded 
Fry sausage whole then cut into fourths, removing the skins.

Cube bread & place in 9x13 casserole.  Top with cheese & cooked sausage.

Mix eggs, milk, mustard and a dash of salt.  Pour over the to of bread/sausage/cheese mixture and refrigerate overnight.

Next morning mix soup, mushrooms and vermouth.  Pour over casserole.

Bake 1 ½ hours at 300° (or 1 hour at 350°).

