Blue Plate Special Recipes

Breakfast Casserole Using Hash Browns

1 pound Italian Sausage (or bacon, or ham)

1/2 cup diced onion

1/2 cup diced green pepper

4 cups frozen, shredded hash browns

8 eggs

2 cups Kraft Natural's Colby/Jack (or your favorite) shredded cheese
1 1/4 cup milk

Salt

Pepper

3.
4.

Fry sausage in a large pan until cooked. Move to paper and drain excess grease, and in same pan,
sauté 1/2 cup onion and 1/2 cup green pepper until soft.

Mix sausage, onion, green pepper and hash browns together and spread evenly into a 9x13

pan. Sprinkle two cups grated cheese over top.

In separate bowl, whip eight large eggs, and 1 1/4 cup milk, salt and pepper.

Put in fridge overnight or for at least two hours (covered).

Bake at 350 degrees for 55 minutes or until eggs are set.

Breakfast Casserole Using Bread
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| Prep Time: 20 Minules Ready In: 9 Hours 50
Cook Time: 1 Hour 30 Minutes
Minules Servings: 8

"Sausage, eggs, bread, and cheese snuggle down in a casserole, chill overnight, and
bake in the moming. It's a hearly dish worth waking up for."

INGREDIENTS:

1 pound ground pork sausage 2 cups milk

1 teaspoon mustard powder 6 slices while bread, toasted and cut into

172 teaspoon salt cubes

4 eqgs, beaten & ounces mild Cheddar cheese, shredded

DIRECTIONS:

1. Crumble sausage into a medium skillel. Cook over medium heat until evenly brovwn;
drain.

2. In a medium bowl, mix logether muslard powder, sall, eggs and milk. Add the
sausage, bread cubes, and cheese, and sfir to coat evenly. Pour into a greased 9x13
inch baking dish. Cover, and chill in the refrigeralor for & hours, or ovemnight

3. Preheat oven to 350 degrees F {175 degrees C).

4. Cover, and bake 45 to 60 minutes. Uncover, and reduce temperature to 325 degrees
F {165 degrees C). Bake for an additional 30 minutes, or untd set.
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Blue Plate Special Recipes

Meatless Breakfast Casserole
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Egg Souffle
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c Recipe by: CARRIES171

"This simple dish can be made the night before and

2o then popped in the oven for brunch. It's packed with
cheese goodness and topped with a crunchy cornflake
crust,”
Ingredients 14h20m () 2 servings

16 slices white bread, with crusts 1/2 teaspoon onion powder O N Sa le

trimmed What's on sale near you.
Oroweat® Healthfull® Bread == '===% 1/2 teaspoon Dijon mustard
Mo artificial colors, flavors or
preservatives! i Target
s TAILS 3 cups cornflakes cereal Gm d33 1A S

& ounces shredded Cheddar cheese 14 cup margarine, meltzd

Ingredient Search
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e nearby stores have

Kraft Natural Cheese Pepper Add allingredients to list ingredients on salel
Jack Shredded Monterey ﬂ

Jack with Jalapeno Peppers Find the closest stores
3 For 5 _

11/2 cups shredded Swiss cheese,
divided

7 eggs

Market Pantry Eggs Large

(uses your location)

Print

res in 5 days
3 cups milk
Directions
Prep Cook Ready In You might also like
15m 45m 14h20m
. Hash Brown and Egg
- Casserole
Lightly butter a 9x13 inch baking dish. Cut bread slices into 1/2 inch cubes. Line bottom of This he:

pan with one half of bread cubes. Sprinkle cheddar cheese and 1 cup Swiss cheese on top of
bread cubes, reserve 1/2 cup Swiss cheese. Spread remaining bread cubes on top of cheese.

Mix the eggs, milk, onion powder and mustard. Pour egg mixture over the bread. Sprinkle the
remaining 1/2 cup cheese over the egg mixture. Cover with foil and refrigerate overnight.

Chef John's Egg, Potato, and

The next morning, preheat oven to 375 degrees F (190 degrees C). Place cornflakes in a bowl Pepper Pie
and drizzle with melted margarine. Spread cornflakes on top of casserole. s

Bake in preheated oven for 30 minutes covered, then uncover and bake for an additional 15

minutes. .
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