Breakfast Casserole
Makes: 1 disposable 9×13 pan
Serves: About 8–10
Ingredients
· 1 lb. breakfast sausage 
· 1 package (30–32 oz.) frozen shredded hash browns, thawed 
· 10 large eggs 
· 2 cups whole milk 
· 2 cups shredded cheddar cheese 
· 1 cup shredded Monterey Jack cheese 
· ½ medium onion, diced 
· ½ tsp. garlic powder 
· 1 tsp. salt 
· ½ tsp. black pepper 
· ½ tsp. paprika 

Contains: Contains milk and egg.










Directions
1. Cook the sausage.
Brown the breakfast sausage in a large skillet, breaking it into small pieces. Add the diced onion and cook until softened. Drain excess grease.
2. Prepare the egg mixture.
In a large bowl, whisk together the eggs, milk, garlic powder, salt, pepper and paprika.
3. Assemble.
In a disposable 9×13 foil pan:
1. Spread the thawed hash browns evenly across the bottom. 
2. Sprinkle the cooked sausage and onion over the hash browns. 
3. Sprinkle the cheddar and Monterey Jack cheese over the sausage. 
4. Pour the egg mixture evenly over everything. 
Cover tightly with two layers of heavy-duty foil.
Freezing
For a freezer meal program, I recommend freezing this unbaked.
· Make sure the ingredients are completely cooled before assembling. 
· Cover tightly with two layers of foil. 
· Label and date. 
· Freeze flat until solid. 










FROM FROZEN — OVEN
Do not thaw.
1. Preheat oven to 375°F. 
2. Remove any plastic wrap, if used, but leave the foil covering on. 
3. Place the frozen casserole on a baking sheet. 
4. Bake covered for 1 hour 15 minutes. 
5. Remove the foil. 
6. Continue baking 25–35 minutes, until the center is completely set and reaches 160°F. 
7. Let stand 10 minutes before serving. 
Total cooking time: approximately 1 hour 40 minutes–1 hour 50 minutes.
Important: Because this contains raw eggs, the center needs to reach 160°F before serving.
Optional: Thawing Instructions
If a family wants to prepare it the night before:
1. Move the casserole from the freezer to the refrigerator 24 hours before cooking. 
2. Bake covered at 375°F for about 45–55 minutes. 
3. Remove foil and bake another 15–20 minutes, until the center reaches 160°F. 
4. Let stand 10 minutes. 











Breakfast Casserole — 5 Freezer Meals
Makes: 5 disposable 9×13 pans
Serves: About 8–10 per pan
Ingredients
Meat & Vegetables
· 5 lbs. breakfast sausage 
· 2½ medium onions, diced 
Hash Browns
· 5 packages (30–32 oz. each) frozen shredded hash browns, thawed 
Egg Mixture
· 50 large eggs 
· 10 cups whole milk 
· 10 cups shredded cheddar cheese 
· 5 cups shredded Monterey Jack cheese 
· 2½ tsp. garlic powder 
· 5 tsp. salt 
· 2½ tsp. black pepper 
· 2½ tsp. paprika 










Directions
1. Cook the sausage
Brown the 5 lbs. breakfast sausage in several large skillets or pots, breaking it into small pieces.
Add the diced onions and cook until softened.
Drain excess grease and set aside to cool.
2. Prepare the egg mixture
In a very large bowl—or several large bowls—whisk together:
· 50 eggs 
· 10 cups milk 
· Garlic powder 
· Salt 
· Black pepper 
· Paprika 
3. Prepare the cheese
Combine the 10 cups cheddar and 5 cups Monterey Jack in a large bowl.
4. Assemble the 5 pans
Set out five disposable 9×13 foil pans.
For each pan:
1. Spread approximately 30–32 oz. thawed hash browns evenly across the bottom. 
2. Divide the cooked sausage and onion mixture evenly among the five pans. 
3. Sprinkle approximately 3 cups cheese over the sausage. 
4. Pour approximately 2 cups egg mixture evenly over everything. 
Cover each pan tightly with two layers of heavy-duty aluminum foil.

Freezing
· Cover each pan tightly with two layers of foil. 
Do not freeze a warm casserole. If necessary, refrigerate the assembled casseroles until thoroughly chilled before transferring them to the freezer.
