Sourdough Strata with Gruyère and Greens
Servings: 8
Prep time: 15 minutes
Cook time: 1 hour

2 tb unsalted butter
1 yellow onion, diced
16 oz crusty sourdough, cut into cubes
1 c (4 oz) shredded mozzarella
1 c (4 oz) shredded gruyère or swiss, plus more for topping
6 oz kale, chopped (chard or spinach would always work!)
8 large eggs
3 1/2 c (840 ml) whole milk
1/2 c (120 ml) heavy cream
2 tsp dijon mustard
1 1/2 tsp kosher salt
1/4 tsp nutmeg
leaves from 4 sprigs fresh thyme
black pepper
hot sauce

Preheat the oven to 350ºF. 
Heat the butter in a skillet or cast iron pan over medium heat and add the onion. Cook until soft, 5-7 minutes. 
In a 9” x 13” casserole dish add the sourdough cubes, mozzarella, gruyère, greens, and the buttery onion mixture 
In a large bowl, whisk together eggs, milk, cream, mustard, salt, nutmeg, thyme, freshly ground black pepper, and hot sauce. Pour egg mixture into the pan with the sourdough. Top with remaining grated gruyère then cover with foil and bake, covered for 30 minutes, and then uncovered for about another 30 minutes, until browned on top and set throughout.

