
yield: SERVES 12 prep time: 8 HOURS, 35 MINUTES (OVERNIGHT) total time: 9 HOURS, 20 MINUTES

Ingredients:

3/4 pound uncooked sausage, casings removed

optional: 1 teaspoon dried rosemary to give the sausage more flavor

2 bell peppers, diced (any color; about 2 cups)

1 cup sliced mushrooms

1 cup fresh spinach

1/2 medium yellow onion, diced

1-2 teaspoons minced garlic

salt and fresh ground black pepper

4 slices day-old gluten free bread (or whole wheat, white, sourdough, etc)

10 large eggs

1/2 cup milk (I use almond milk, any milk works)

1/2 cup shredded cheese

Directions:

Set a large skillet over medium heat and coat it with nonstick spray or a drizzle of olive oil. Place sausage in the skillet and begin

to break it up with a spatula or fork. Stir in the rosemary and brown the sausage, about 6-7 minutes.

1. 

Meanwhile, set a 2nd skillet over medium heat and coat it with nonstick spray or a drizzle of olive oil. (If you have a skillet large

enough to fit both the sausage and veggies, you can just add the veggies to the sausage that is browning in step 1.) Add the

peppers, mushrooms, spinach, onion, garlic, and a sprinkle each of salt and pepper. Begin stirring and cooking the veggies down

until tender, about 6-8 minutes.

2. 

Set sausage and veggies aside.3. 

Generously grease a 9x13 baking pan. Break the bread into pieces and place in the pan in an even layer.4. 

In a large bowl, whisk the eggs, milk, and 1/4 cup shredded cheese together. Pour half of this egg mixture over the bread. Top

with the sausage and vegetables, then the remaining egg mixture and remaining 1/4 cup cheese. Add a sprinkle of salt and

pepper on top.

5. 

Cover casserole with plastic wrap or aluminum foil and refrigerate for 2 hours or overnight-- or up to 1 day. Allow it to come to

room temperature before baking.

6. 

Preheat the oven to 375°F (191°C). Bake the casserole, uncovered, until the top is golden, edges are crisp, and a toothpick

inserted in the center comes out clean-- about 40-45 minutes. I like mine on the super crisp side, so I bake it for around 45-50

minutes. Allow to cool for 10 minutes, then slice and serve.

7. 

Leftovers keep well in the refrigerator for up to 5 days. Reheat in the microwave to your liking.8. 

Make ahead tip/Freezing instructions: Obviously this is a make ahead recipe! However, you can brown the sausage and cook

down the veggies up to 2 days in advance. To do so, simply put the two in a tupperware in the refrigerator until ready to use in the

recipe. Also, you can freeze this breakfast casserole. Prepare through step 5, then cover the casserole with plastic wrap, then a layer

of aluminum foil. Freeze for up to 3 months. Allow to thaw overnight in the refrigerator. Bring to room temperature, then continue

with step 7.

Recipe Notes:

The onion, garlic, salt, pepper, and cheese are key to great flavor!

Instead of sausage, try browning ground turkey, ground beef, or ground chicken instead. You can cook bacon and chop it up in this

casserole or chop up cooked ham. Vegetarians: You can leave out the meat. Just an extra cup or so of veggies in its place.

I usually use shredded pepper jack cheese. Other varieties I love for this breakfast casserole are mozzarella, smoked gouda, swiss,

and cheddar. You can use any cheese you love.

DID YOU MAKE A RECIPE?

Tag @sallysbakeblog on Instagram and hashtag it #sallysbakingaddiction.

© Sally’s Baking Addiction. All images & content are copyright protected. Please do not use my images without prior permission.

If you want to republish this recipe, please re-write the recipe in your own words, or link back to this post for the recipe.
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