Breakfast
Chef Ang’s Hashbrown Casserole

Ingredients:

Onion

Bell Pepper

Butter

Heavy Cream or Half and Half
Shredded Parmesan Cheese
Shredded Cheddar Cheese
Eggs

Salt

Cracked Pepper

Red Pepper Flakes

Ham, Bacon or Sausage
Hashbrowns

Panko Bread Crumbs
Paprika

Garlic Powder

Directions:
1. Sauté: Onions, bell peppers and garlic in butter add heavy cream or half and half
melt in shredded cheeses (Parmesan and Cheddar) and temper in several eggs
to create your sauce mix.
2. Seasonings: salt , cracked pepper, red pepper flakes
3. Add: Ham , Bacon, or sausage and hash browns

4. Combine all ingredients in a large bowl then measure out into baking pans

5. Top with a mixture of panko bread crumbs, melted butter, parmesan cheese,
salt, pepper, paprika, and garlic powder.



