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Here’s an egg casserole that’s great for serving a large crowd, for a casual dinner or
for breakfast.

Best of Shannon’s Collection

Measure 2 C milk

Dice 1 onion
1 green pepper (optional)

Can be prepared the day before.
Cool 10 minutes before serving.
Preheat oven to 350 degrees.

Serves 10-12.

Beat eggs with milk.

Brown the sausage and onion in a skillet.

Mix all ingredients in a large bowl, then pour into a lightly-greased 9x13-inch baking dish.
Season with salt and pepper to your taste.

Bake in a 350 degree oven for 50 minutes or until mixture is set and lightly browned on top.

Cool at least 10 minutes.

Have available 1 dozen eggs
1 lb. ground pork breakfast sausage
salt and pepper

Cube 1/2 loaf white bread
1  lb. Velveeta, cheese or other cheese of your choice

Drain 2 4-oz. cans of mushrooms


