
Heartier Hash Browns
Diced Ham and Water Product, IQF #19208

Cooked Breakfast Sausage Crumbles #43388

This recipe for Heartier Hash Browns is 
here to help you banish boring from your 
breakfast applications. It’s a Southwestern 
take on the first meal of the day that 
features our Cooked Breakfast Sausage 
Crumbles and Diced Ham.  

Breakfast ideas 
made better



idea!Tempting Breakfast
Heartier Hash Browns

INGREDIENTS:

675g shredded potatoes with chopped onion and green peppers 
439g Diced Ham and Water Product, IQF #19208
305g Cooked Breakfast Sausage Crumbles #43388
160g shredded Mexican cheese blend 
108g sliced black olives 
113g green chiles 
12 large eggs 
4g garlic powder 
Queso  
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INSTRUCTIONS:

Preheat oven to 375 degrees. Grease a 9x13 inch baking dish. Add shredded potato mixture, diced ham, breakfast 
sausage crumbles, cheese, black olives and green chiles to baking dish. Mix ingredients well. In a large bowl, combine 
eggs and garlic powder. Whisk until completed combined. Pour the egg mixture over the other ingredients in the 
baking dish. Bake in the oven for 60 minutes, or until a knife inserted in the center comes out clean.   

CHEF NOTES: Serve warm and pour white queso or salsa over top and enjoy. 

YIELD: 12 servings ALLERGENS: Eggs, Dairy

Whether you’re cooking up breakfast, lunch or dinner ideas, Hormel Ingredient Solutions offers a wide variety of high-
quality protein ingredients and the best expert insights to help give your products the competitive edge you need to 
succeed in today’s market.


