BREAKFAST HASHBROWN CUPS
1 
(20-ounce) package refrigerated hashbrown potatoes

4 
large eggs

2 
tablespoons milk

1 
teaspoon Worcestershire sauce

1 
teaspoon hot sauce


kosher salt to taste


freshly ground black pepper to taste

2 
slices bacon diced

8 
ounces cremini mushrooms thinly sliced

1 
bell pepper diced

1 
cup baby spinach chopped

1½ 
cup Monterey Jack cheese shredded, divided

Preheat the oven to 375 degrees F.

Lightly coat a 12-cup muffin tin with nonstick spray.

Evenly divide the hashbrowns amongst the 12 prepared muffin tins, pressing them into the bottom and up the sides of the tins, leaving an opening in the center for the filling.

Bake the hashbrowns until they are golden-brown, about 22-25 minutes.

In a medium bowl, whisk the eggs, the milk, the Worcestershire sauce, the hot sauce, the salt, and the pepper together.

In a large skillet over medium high heat, add the bacon slices and cook until they are brown and crispy, about 6-8 minutes.

Transfer the bacon to a paper-towel-lined plate and drain the excess fat, reserving 1 tablespoon of it in the skillet.

Add the mushrooms and the bell pepper to the bacon fat and cook, stirring occasionally, until they are tender, about 4-5 minutes.

Stir the egg mixture into the mushroom mixture until the eggs are completely set, about 3-4 minutes.

Stir the spinach, ¼ cup of the cheese, and the cooked bacon into the egg mixture until the spinach has wilted, about 2 minutes.

Spoon the egg mixture into the hashbrowns and evenly sprinkle each with the remaining cheese.

Bake the hashbrown cups until the cheese has melted, about 3-4 minutes.

Golden hashbrown cups filled with eggs, bacon, and vegetables.

Breakfast Hashbrown Cups bring a savory delight to your morning, combining crispy potatoes with a medley of vibrant vegetables and smoky bacon. As they bake, a warmth fills the kitchen, laced with the faint spice of Worcestershire and hot sauce. The first bite greets you with the crunch of the golden hashbrown crust, followed by the creamy, cheesy egg filling. Each mouthful promises a harmonious blend of textures, with tender mushrooms and lively bell peppers mingling with the richness of Monterey Jack cheese.
Preparing this dish invites a hands-on culinary moment. Pressing the hashbrowns into muffin tins creates charming nests, crisp and sturdy enough to hold the flavorful egg mixture. Here's a tip: ensure the hashbrowns are pressed firmly and baked until edges deepen into a golden hue. This step guarantees a delightful crunch that contrasts beautifully with the softness inside.
Sharing these cups at breakfast is as satisfying as cooking them. Easy to serve and enjoy, they make an inviting center stage for a leisurely morning gathering. Adults and older adults alike appreciate the hearty, comforting qualities without the fuss of individualized preparation. 
Neatly packaged and bursting with familiar flavors, these few bites offer a complete breakfast experience, leaving everyone content and perhaps a bit nostalgic for simpler times.
SERVES: 12

