
From Katie's Kitchen

Loaded Bacon & Bratwurst
Breakfast Casserole

SERVES 8-10   |   11 x 13-INCH DISH   |   BAKE 350°F FOR 45 MINUTES

Ingredients
10 bratwurst sausages (two 5-count packages)
15 large eggs
12 oz thick-cut bacon
1 whole onion, chopped
About 3 cups shredded cheddar
1/4 cup heavy cream
About 1 tbsp minced garlic
Black pepper, garlic powder & onion powder, to taste
No added salt (the bacon adds plenty of saltiness)

Directions
1. Preheat the oven to 350°F. Lightly grease an 11 x 13-inch baking dish.

2. Cook the bratwurst thoroughly, breaking it into bite-sized pieces. Cook the bacon until crisp;
chop and drain.

3. Sauté the onion until tender; stir in the minced garlic briefly.

4. Whisk the eggs with the heavy cream. Add pepper, garlic powder, and onion powder to taste;
skip added salt.

5. Spread cooked sausage, bacon, onion, garlic, and cheddar in the prepared dish. Pour the egg
mixture evenly over the top.

6. Bake for about 45 minutes, until the middle is set and the center reaches 160°F. Let rest briefly
before cutting.
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