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This is a versatile casserole — change out the meat or type of cheese,
add in chopped veggies if you wish.

Just use what you have on hand.
A great way to use up your leftover Easter ham! D
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3 cups diced potatoes (white, sweet, or a mixture of both)

2 cups diced ham (or bacon or browned sausage)
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%- 1 cup diced onion /.f 6
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%- 1 cup veggies (spinach or chopped peppers) /)« (
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2 cups shredded cheese —

1 dozen eggs v @

% cup whipping cream or milk
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Salt, pepper, and garlic powder, to taste ﬁ
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@ Spray a 9” by 11” casserole dish with non-stick cooking spray. K @ '
} o on é tBar;a;k eggs into a large bowl. Whip with milk or cream. Add salt, pepper, and garlic powder to » f
:) . . ‘ / .
C Layer into casserole in order listed above. -
v Bake approximately 40 minutes or until set. é
%8 l Suggested combinations: s [][][

e Ham and Cheddar
e Bacon and Swiss
e Sausage and Cheddar
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