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Egg and Hash Brown Breakfast Pie 

(Adapted from “Egg and Hash brown Casserole” on allrecipe.com) 

Ingredients: 

 20 ounces of washed, peeled and shredded russet potatoes (4-5 medium potatoes) 

 1 large onion: half shredded with a food processor or box grater and half diced 

 1/3 cup vegetable, canola or grape-seed oil 

 Kosher salt and fresh ground black pepper, to taste 

 ½ tsp. paprika 

 1 tsp. garlic powder, divided 

 ¼ tsp. dried thyme 

 1 lb. of country style sausage (bulk- or use raw sausage links removed from casings) 

 1 cup of sliced button mushrooms 

 6 large eggs, lightly beaten 

 ½ cup half and half 

 1 ½ cup cheese: your choice, I used a combination of sharp cheddar and Jarlsburg- 

divided 

 4 ounces diced green chilies 

 2 tbsp. chopped fresh parsley, divided 

Directions: 

 Preheat your oven to hot 425°F with rack in the center position 

 Wring out the shredded potatoes and shredded onion (half the onion) using a tea towel 

thoroughly, removing as much liquid as possible 

 Toss the dried potatoes and onions with the oil in a medium bowl 

 Mix in the paprika, ½ tsp. garlic powder, dried thyme, ½ tbsp. of salt and ½ tsp. ground 

black pepper (or to taste) 

 Press the potatoes into a deep dish 9 or 10-inch pie plate with your hands, pressing them 

firmly and evenly across the bottom and up the sides 

 Bake the potato crust for 35-40 minutes or until golden brown 

 Meanwhile, brown the sausage in a large skillet over medium-high heat until nearly 

browned, breaking up with a potato masher or wooden spoon 

 Add the sliced mushrooms and remaining half onion, diced, to the sausage and cook until 

softened and sausage is fully browned. Set aside to cool slightly and drain off excess 

grease, if necessary 
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 In a medium bowl combine the eggs, half and half, ½ tsp. garlic powder, salt and pepper 

to taste, 1 cup of the cheese, diced green chilies, half of the parsley and the slightly 

cooled meat and vegetable mixture. Stir to combine 

 Pour filling into the baked hash brown crust 

 Reduce oven heat to 375 degrees F and bake for 15 minutes 

 Remove from oven and sprinkle with the remaining cheese and parsley and arrange the 

tomato slices over the top 

 Return to oven and bake for another 15-20 minutes or until set in the center 

 Allow to cool for at least 10 minutes before slicing and serving 


