BREAKFAST CASSEROLE 

Unsalted butter, for greasing

1
pound frozen diced or shredded hash browns


Olive oil

1
pound bulk breakfast sausage or Italian sausage, casings removed (or 12 ounces 
smoked bacon, cooked; see Tip)

12
large eggs

2
cups whole milk

1½
teaspoons kosher salt (such as Diamond Crystal)

1
teaspoon Italian seasoning

½
teaspoon black pepper

2
cups/8 ounces shredded sharp Cheddar


Chopped fresh scallions or chives (optional), for serving

Heat the oven to 350 degrees and grease a 9-by-13-inch ceramic or metal baking dish with butter. Set the hash browns out at room temperature to thaw slightly, breaking up any clumps.

Heat 1 tablespoon of olive oil in a large skillet over medium. Add the sausage and cook, breaking up the meat with a spoon, until browned and starting to crisp, 5 to 8 minutes. Using a slotted spoon, transfer the sausage to a paper towel-lined plate.

In a large bowl, whisk the eggs, milk, salt, Italian seasoning and pepper.

Place the hash browns in the prepared baking dish, along with the cooked sausage and the cheese. Toss until combined, then spread into an even layer. Pour in the egg mixture, making sure the hash browns are submerged.

Bake, uncovered, until the eggs are set and the casserole is lightly browned at the edges, 45 to 50 minutes. Cool for 10 minutes, then top with scallions, if using. Cut into squares and serve.

TIP

If using bacon, fry the bacon strips in a large skillet set over medium heat, turning occasionally, until the bacon is crisp. Transfer to a paper towel-lined plate to drain, then cut into ½-inch pieces.
The breakfast casserole is a perennial favorite for good reason: It’s easy to make, crowd-pleasing and endlessly customizable. Frozen hash browns provide great texture in this simple version, but feel free to use leftover cooked potatoes, diced into ½-inch pieces, in their place. Fry up a pound of bacon or use ½ pound of cubed ham instead of the Italian sausage, and experiment with different shredded cheeses. Made as written, or with your own additions, this casserole is a dependable and delicious breakfast standby.

SERVES: 8 
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Private

Wicko1 year ago

It might be a good idea to bake the hash browns for 10-13 minutes in the bottom of the casserole and then add the egg mixture and finish baking. This crisps up the potatoes a little, giving a more layered effect to the casserole.

Is this helpful? 210

TYS>ATL>TPA>ATL>LAX>ATL1 year ago

If there's water in the bottom of your pan after cooking this for 45 minutes at 350, there is a good chance that you have overcooked the casserole. When eggs are cooked perfectly, there is no water. Once they start overcooking the proteins constrict in the eggs and start releasing water. The best thing to do is take it out of the oven immediately and let it sit for a minute to reabsorb the water. Similar to cooking a steak.

Is this helpful? 99

Sharon1 year ago

I have done this without the meat. Additions have been onions, colored peppers, diced broccoli, and a dash of hot sauce. It repeats well, but freezing and reheating did not.

Is this helpful? 87

Sue1 year ago

Great recipe. Add onions and peppers for color and texture. Also can be prepared at night and baked the next morning.

Is this helpful? 65

laurie1 year ago

I find baking bacon on sheet pan with parchment paper a more consistent cooking method. Less cleanup, also.

Is this helpful? 56

Carol G1 year ago

As suggested, I pre-crisped the potatoes by layering them in the bottom of the pan and putting them in the oven as it heated up. This thawed the potatoes and got them started with the cooking. I also added onion and spinach. But I could also see it being good with nearly any veg. For those who had the watery issue, I suspect that it may be from adding too much milk. I like my eggs more firm and all of the milk in this recipe put it right on the edge for me. Next time, I’ll do maybe 1/3 less.

Is this helpful? 41

Katie B.1 year ago

I am confused as to why the cooking newsletter describes hash browns as the topping, rather than the base...and then the photo shows cheese on top, though the recipe has it in the base under the eggs -- or is that what happens when it's cooked?

Is this helpful? 37

Maimeo1 year ago

When cooking bacon that will be used crumbled, I use a kitchen shears to cut the uncooked bacon into small pieces, fry them up, and use a slotted spoon to put them on paper towels. Sliced pieces cook more evenly and quickly than strips that curl. There is also less splatter and easier cleanup.

Is this helpful? 26

Doub1 year ago

100 percent agree. The parchment paper is key

Is this helpful? 23

Laine1 year ago

We’ve served a similar recipe in our family that uses tater tots as the base. You can also add fresh diced tomatoes, chilis, bacon, mushrooms, etc to change it up. This is a nice recipe to prepare the night before and bake in the morning, especially on weekends or holidays like Christmas morning.

Is this helpful? 21

Cook Time Increased1 year ago

I had to cook this a solid ten additional minutes to cook the egg. After 45 minutes, it was still runny at the bottom.

Is this helpful? 19

Charlotte Thacker1 year ago

Swift’s Premium Sausage printed basically the same recipe in magazine ads about 35 years ago, and I and my now-grown sons have been serving it often ever since. Only real difference is that Swift called for only five eggs, and for 1 tsp dried mustard instead of the Italian seasoning.

Is this helpful? 16

Octoberation1 year ago

Defrosting frozen hash browns helps the liquid-in-bottom issue; partially defrosted mine in oven 10 mins then continued recipe. Swapped garlic and herb mix for Italian blend. Baked nearly an hour; came out light and tasty, nice browning along the edges. This morning, I reheated for two minutes on med-low microwave setting. Consistency was as nice as the first serve. All we need is a crowd!

Is this helpful? 13

Jack Drinkem1 year ago

Being a vegetarian who shouldn’t eat eggs (medical reasons), this is easily doable with materials that have become available recently, like faux-eggs and vegan faux-sausage. And it’s also not that bad for type-2 diabetic, with less than 30 grams of carbs! I look forward to making it, but I probably will season it differently with sautéed onions, crushed garlic and various herbs.

Is this helpful? 12

mommacooks1 year ago

Has anyone frozen this in single servings for easy mornings?

Is this helpful? 10

