Ham And Asparagus Bake

2 cups ham, cooked and chopped into 1/4 inch pieces

1/2 cup green onion, chopped

1/2 # fresh asparagus (1.5 cups) cut into 1/2 - 1 inch pieces

8 eggs

2 cups milk

1 cup all purpose flour

1/4 cup parmesan cheese, grated

3/4 tsp salt

1/4 tsp granulated garlic

1/2 tsp ground black pepper

2 tsp Parisien Bonnes Herbes (Penzey's proprietary blend) OPTIONAL

1 cup cheddar cheese, shredded

2 TBS butter

Preheat oven to 425 F.  Lightly grease a 9 x 13 inch baking dish.  Cut the asparagus and green onions.  Cut the asparagus into 1/2 -1 inch pieces, depending on the size and thickness of the asparagus.  If it is really thick, cut it into smaller pieces so it will cook faster.  Melt the 2 TBS butter in a frying pan over medium heat.  Add the asparagus and green onion and saute until tender, about 8 mins, stirring frequently.  While the asparagus and green onions are cooking, chop the ham.  When the asparagus is tender, add it to the baking dish along with the ham.  In a large bowl, beat together the eggs, milk, flour, parmesan cheese, salt, garlic, and pepper.  Beat until smooth and pour over the ham mixture.  Bake uncovered for 20-25 mins or until a knife inserted in the center comes out clean.  Sprinkle with cheddar cheese. Bake an additional 3-5 mins until the cheese is melted.  Let set a few mins before cutting and serving.

Prep time 15 mins.  Baking time 25-30 mins.  Serves 8-10.
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