NANAS EGGS BENEDICT BAKE
For the strata:

6 
English muffins split and cut in half

12 
large eggs

2 
cups whole milk

½ 
cup half-and-half

1 
teaspoon kosher salt plus more to taste

½ 
teaspoon black pepper

1 
tablespoon olive oil

8 
ounces Canadian bacon slices quartered

1 
(10-ounce) package baby spinach

2½ 
cups white cheddar cheese grated

For the sauce:

1½ 
sticks salted butter

3 
large egg yolks


juice of ½ lemon

1½ 
teaspoons water

¼ 
teaspoon kosher salt

¼ 
teaspoon black pepper


hot sauce to taste

Preheat the oven to 425 degrees F.

Butter a 9x13-inch baking dish.

Arrange the English muffins on a rimmed baking sheet and bake until they are golden-brown, about 10 minutes.

Let the muffins cool.

In a large bowl, combine the 12 eggs, the milk, the half-and-half, 1 teaspoon of the salt, and ½ teaspoon of the pepper and whisk to combine.

In a large skillet over medium-high heat, heat the olive oil.

Add ½ of the Canadian bacon slices in a single layer to the skillet and cook until they are browned, about 1 minute per side.

Transfer the cooked bacon to a plate and repeat with the remaining bacon slices.

Add ½ of the spinach to the pan and toss until it is partially wilted, then add the remaining spinach and toss until all of it is wilted.

Season the spinach with the extra salt and transfer it to a paper-towel-lined plate and press with the back of a spoon to release some of the liquid.
In the prepared baking dish, layer ½ of the English muffins, ½ of the spinach, ½ of the bacon, and ½ of the cheese.
Repeat the layers with the remaining ingredients, starting with the English muffins and ending with the cheese.
Slowly pour the egg mixture over the bacon mixture.
Cover the dish with plastic wrap and refrigerate overnight.
Preheat the oven to 425 degrees F.
Transfer the egg mixture from the fridge 30 minutes prior to baking.
Replace the plastic wrap with foil and bake the egg mixture for 30 minutes.

Uncover the dish and bake until the egg mixture is golden-brown and slightly crisp on top, about 25-30 minutes.
While the egg mixture is baking, in a small saucepan, melt the butter until it is sizzling.

Transfer the saucepan from the heat.
Add the remaining egg yolks and the lemon juice to a blender and blend, while slowly drizzling with the yolk mixture, until the mixture thickens.
Add up to 1 ½ teaspoons of the water to the egg mixture until the sauce is pourable.
Stir the salt, the pepper, and the hot sauce into the sauce mixture.
Drizzle some of the sauce over the bake.
Serve the bake with the remaining sauce.
Nana's Eggs Benedict Bake combines layers of muffin, bacon, and egg custard.

Nana's Eggs Benedict Bake captures the timeless comfort of classic brunch in a form that begs to be shared. Cutting into it, you're greeted with layers of toasty English muffins, savory Canadian bacon, and velvety swathes of spinach, all bound together by a rich custard of eggs and milk. The dish perfumes your kitchen with the irresistible aroma of baked eggs, punctuated with hints of sharp white cheddar. It's like a warm hug in casserole form.
The golden crust on top offers a pleasant contrast to the tender interior. Each bite delivers a medley of textures—from the gentle chew of the muffins to the delicate wilt of spinach. One practical tip? Allow the mixture to rest after baking; it sets beautifully, making serving a neat and satisfying task. Nana's take on this classic is both familiar and special, lending itself perfectly to leisurely weekend mornings with family gathered around.
Creating this bake is about simple, enjoyable steps that meld into something greater. The blender hollandaise, with its bright lemon notes, pairs wonderfully with the rich eggs, lifting the dish without overpowering. Drizzling the sauce before serving is the final touch, adding a smooth, glossy finish that invites you to dive in. It’s a meal that beckons gatherings and lazy mornings, where laughter and memories toast as warmly as the muffins themselves.

SERVES: 8

