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Breakfast Sausage Pizza
Serves: 8
[bookmark: _GoBack]Breakfast Sausage and Bacon Brands: Farmland, John Morrell and Patrick Cudahy and Bacon from Armour, Farmland, John Morrell and Patrick Cudahy

Ingredients:
· 6 oz. Breakfast Sausage, bulk
· 4 slices Bacon, thick cut, cut in half
· 8 eggs, beaten
· 1 10-inch pizza crust, purchased
· 1 cup shredded Colby Jack cheese
· ½ cup thinly sliced onion
· ¼  cup snipped Italian parsley
· ½ teaspoon salt
· ½  teaspoon black pepper

Preparation:
1. In large skillet cook sausage, bacon, and onions over medium-high heat until browned and cooked through (about 10 to 15 minutes).  Remove with slotted spoon and set aside.  
2. Remove all but 1 tsp. of drippings from pan. Add eggs, parsley, and seasonings, stirring to scramble. Stir while cooking for 2 to 3 minutes or until eggs are just set.
3. Meanwhile, place pizza crust on pizza pan or baking sheet and top with ½ cup of cheese. Place in a 400° F oven for 3-5 minutes until cheese is melted.  
4. Remove crust from oven and top with eggs, sausage, and onions. Top with bacon and remaining cheese.  Return to oven until cheese is melted and bacon is crisp.
5. Garnish with additional parsley, if desired.  
Cut 
Breakfast Sausage
Bacon

Recipes(s) and photo(s) adapted from the National Pork Board. For more information about pork, visit PorkBeInspired.com.

[image: address-line4]
image1.jpeg
N\

foodmix

MARKETING COMMUNICATIONS




image2.jpeg
103 WEST ARTHUR STREET, ELMHURST, IL 60126 | WWW.FOODMIX.NET | P 630-366-7500 | F 630-366-75189




