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Directions:

2 — 12 oz tubes of jimmy dean sausage-cooked and crumbled (Old Home is great, too)

1 ¥ packages (30 oz) Ore-lda frozen hash browns (can use any brand but Ore-lda cooks the best for some reason)
% Cup chopped green onion

4 cups shredded cheese (I use co-jack)

After spraying your crock pot with Pam, make layers of:
Frozen potatoes

Cooked sausage

Green onion

Shredded cheese

REPEAT!!!

THEN:

Mix together:

16 eggs

1 Cup milk

1 teaspoon salt

1/2 teaspoon pepper

Remainder of cheese should be the top layer.

| usually put this together the night before and when turning on in the morning pour the egg mixture over the top
evenly. Helps to take a knife and poke some holes for the egg to go into the layers.

Crockpot settings: low for 5.5 hours or high for 4 hours. Jan: Cook time in my crockpot was 4.5 hours on low. Done
when knife inserted in center comes out clean.

Top with all your favorites—salsa, sour cream, more cheese, olives, etc.!

Enjoy!



