
 

 

 

 

 

 

 

 

Ingredients  
1  Lb  sausage  

1   Yellow onion  

2  Oz  butter  

30  Oz  Shredded hash browns  

16  Oz  Sharp cheddar cheese, shredded  

2  Tsp  Salt  

1  Tsp  Black pepper  

¼ Tsp  Ground mustard  

7   eggs  

8  Oz  Sour cream  

8  Oz  Milk  

caramelized onion, sausage & Cheddar 
breakfast casserole  

Servings:   

10 - 12  

Time to Prep:   

20  minutes  

Cook Time :  

45 - 60 minutes  

Cook temp:  

350 ° 

 
directions  
o Cook sausage till internal temp is 165 ° F.  

o Dice onion and saute in  butter till golden brown.  

o In a bowl mix hash browns, sausage, onion, 10 oz. 
cheese, 1 tsp salt and ½ tsp pepper then pour into 
greased 9x13 casserole pan.  

o Using that same bowl whisk eggs, sour cream, milk, 1 
tsp salt, ¼ tsp pepper and ¼ tsp ground mustard.  

o pour egg mix over potatoes, cover with foil and bake 
for 45 min.  

o remove foil, top with remaining cheese and bake till 
eggs are set and cheese is bubbly  

o garnish with your favorite fresh veggies  

✓ choose  your favorite protein, cheese and veggies to 
make it your own!  

✓ Want to prep this casserole and serve it later? 
Store your egg mix in a quart mason jar and save 
till ready to bake . *Bake eggs within 48 hours of 
cracking*   

 
Tips & Tricks  


