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260z bag shredded hashbrowns

1/2 cup melted butter

11b sausgage..| use Loews "The Farmers Daughter"
1/2 cup chopped tomatoes

1/2 cup red pepper diced

1lb plus cheddar cheese shredded
1 cup milk
6 eggs

1/2t. salt

ottom of a buttered 9 by 13 casserole dish

Press hash browns onto b
hashbrowns. Bake in 425 degree oven for 25 min. Remove from oven. Reduce temp to 350

Drizzle melted butter over

In a bowl toss together COOKED sausage, cheese tomatoes,red pepper Place mixture on hashbrown crust

Beat together milk, €9gs and salt. Pour over casserole

Bake uncovered for 25 to 30 min. Let stand for 10 min.
e and microwaved individual servings the next day.

e casserole the night befor
efore and completed the recipe the next day.

| have made th |
he hashbrowns the night b

| have cooked t
Enjoy Sally
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