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Mornings can be a
rush. Between getting
the kids ready, packing
lunches, and finding
your keys, a hot,
home-cooked breakfast
often falls by the
wayside. But what if
you could wake up to
the irresistible aroma

of a hearty, cheesy,
and fully cooked
breakfast that was
ready the moment you
stepped into the
kitchen? This is the
promise of Slow
Cooker Sausage
Breakfast Casserole
Recipes. These dishes
are the ultimate
solution for busy
families, holiday
hosting, and weekend
brunching. By
combining the
convenience of a slow
cooker with the
satisfying flavors of
sausage, eggs, cheese,
and bread or potatoes,
you create a meal that
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is both effortless and
deeply comforting.
Let’'s explore why
these casseroles are a
game-changer and how
you can master them.

Why Your
Slow
Cooker is
the Best
Breakfast
Tool You
Own

The slow cooker, often
relegated to stews and
soups, is a powerhouse
for breakfast. Using
Slow Cooker
Sausage Breakfast
Casserole Recipes
frees up your oven for
other dishes, especially

during holidays like
Christmas morning or
Easter. It also
eliminates the need to
stand over a stove,
scrambling eggs one
batch at a time. The
low, steady heat gently
cooks the custard-like
egg mixture, resulting
in a tender, fluffy
casserole that is never
dry or overcooked.
Plus, the clean-up is
minimal because
everything cooks in
one pot. This method
ensures your morning
runs smoothly while
still delivering a
restaurant-quality
meal.

THE BUILDING
BLOCKS OF A
GREAT SAUSAGE
BREAKFAST
CASSEROLE

Before diving into
specific  recipes, it
helps to understand
the core components.

2 Slow Cooker Sausage Breakfast

2024-02-19

Casserole Recipes



Slow Cooker Sausage Breakfast Casserole

Recipes

Every successful Slow
Cooker Sausage
Breakfast Casserole
Recipe relies on a few
key elements that work
together to create
texture and flavor.

Choosing
Your
Sausage

The sausage is the star
of the show. You have
several excellent
options:

e Pork Breakfast
Sausage:
Classic and
widely available.
Choose mild,
sage, or maple
varieties. Always
cook and
crumble it before
adding it to the
slow cooker to
render out
excess fat.

e Turkey or

Chicken
Sausage: A
leaner
alternative that
still packs a
savory punch.
Look for pre-
cooked links or
raw ground
versions.

Spicy Italian
Sausage: Adds
a kick of heat
and a fennel-
forward flavor
that pairs
beautifully with
eggs and cheese.
Andouille or
Kielbasa: Great
for a Cajun or
Southern-
inspired twist.
These sausages
are already fully
cooked, so just
slice them into
rounds.



\ option, shredded
The Base or cubed hash

browns are

B Fea d excellent. They
! become tender
and almost
Potatoes . wine,
cook.

O r * Fresh

Potatoes:

SO m eth | [eeled and diced

russet or Yukon

g Else? okl

Your casserole needs a
starchy base to absorb
the egg mixture and
provide structure.

though you may
need to par-boil

them or increase
the cooking time
slightly.

¢ Bread Cubes:

Day-old French

bread, brioche, Th e

or sourdough are

perfect. They C u Sta rd
soak up the

custard and a N d

Ccreate a texture

similar to bread Cheese

pudding.

Frozen Hash The magic happens
Browns: For a when you whisk
gluten-free together eggs, milk,
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and seasonings. A
good ratio is roughly
12 large eggs to 1.5
cups of milk (whole
milk or half-and-half
yields the richest
results). Cheese is non-
negotiable. Sharp
cheddar is a favorite,
but monterey jack,
pepper jack, gouda, or
a mix of colby and
mozzarella all melt
beautifully.

CLASSIC SLOW
COOKER SAUSAGE
BREAKFAST
CASSEROLE RECIPE

This is the cornerstone
recipe you will return
to again and again. It is
simple, forgiving, and
endlessly adaptable.

Ingredien
ts

e 1 |b ground
breakfast

sausage (mild or
sage)

e 12 large eggs

e 1.5 cups whole
milk or half-and-
half

e 1tspsalt

e 1/2 tsp black
pepper

e 1/2 tsp garlic
powder

e 1/2 tsp onion
powder

e 6 cups cubed
day-old bread
(about 1-inch
cubes)

e 2 cups shredded
sharp cheddar
cheese

e 2 tbsp melted
butter

Instructio
ns

1. Brown the
Sausage: In a
skillet over
medium heat,



cook the sausage
until browned
and crumbled.
Drain excess
grease and set
aside to cool
slightly.

. Whisk the
Custard: In a
large bowl, whisk
together eggs,
milk, salt,
pepper, garlic
powder, and
onion powder
until smooth.

. Layer in the
Slow Cooker:
Lightly grease a
6-quart or larger
slow cooker.
Place half of the
bread cubes in
the bottom. Top
with half of the
cooked sausage
and half of the
shredded
cheese. Repeat
the layers with
remaining bread,
sausage, and

4,

cheese.

Add the
Custard: Slowly
pour the egg
mixture over the
top, ensuring all
bread cubes are
moistened. Press
down gently with
a spatula to help
absorption.

. Drizzle with

Butter: Pour
melted butter
evenly over the
top for a golden
crust.

Cook: Cover and
cook on low for 4
to 5 hours, or on
high for 2.5 to 3
hours. The
casserole is done
when the center
is set (not jiggly)
and the edges
are golden
brown. A knife
inserted in the
center should
come out clean.
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DELICIOUS
VARIATIONS ON
THE THEME

Once you have

mastered the basic
method, feel free to
experiment. Here are
several crowd-pleasing
Slow Cooker
Sausage Breakfast
Casserole Recipes
with  unique  flavor
profiles.

Cheesy
Hash
Brown &
Sausage
Casserole

This wversion is
naturally gluten-free
and has a wonderfully
tender texture. Instead
of bread, use a 30-
ounce bag of frozen

shredded hash browns
(thawed). Squeeze out
any excess moisture
with a clean kitchen
towel. Proceed with the
classic recipe, layering
hash browns, sausage,
and cheese. Add a can
of diced green chilies
for brightness. The
cooking time may be
slightly shorter check
for doneness at 3.5
hours on low.

Southwes
t Sausage
& Pepper
Jack

Casserole

For a zesty morning,
use spicy chorizo or
hot Italian sausage
(casings removed).
Replace the cheddar
with pepper jack or a



Mexican blend cheese.
Add a diced red bell
pepper, half a diced
onion, and a 4-ounce
can of diced green
chilies to the layers.
Top with fresh salsa
and sliced avocado
after cooking. A pinch
of cumin and chili
powder in the egg
mixture reinforces the
southwestern flavor.

Maple
Apple &
Chicken
Sausage
Casserole

This sweet and savory
combination is perfect
for fall. Use maple-
flavored chicken
sausage links (sliced)

Substitute the bread
with cubed brioche or
challah for a richer
custard. Layer in one
peeled and diced apple
(Honeycrisp or Granny
Smith work well) with
the sausage. Reduce
the salt slightly to let
the maple and apple
shine through. A drizzle
of pure maple syrup
over the finished
casserole is a lovely
touch.

Loaded
Keto
Sausage
& Veggie
Casserole

Low-carb eaters can
still enjoy a hearty
breakfast casserole.

or maple pork Omit the bread or
breakfast sausage. potatoes entirely. Use
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a base of riced
cauliflower (about 3
cups, thawed and
squeezed dry) or
simply go crustless.
Add cooked sausage, a
cup of chopped
spinach, 1/2 cup of
diced mushrooms, and
a generous amount of
shredded gouda or
mozzarella. The egg-to-
milk ratio should be
slightly heavier on the
eggs to ensure a firm
set. Bake in the slow
cooker as usual.

EXPERT TIPS FOR
A PERFECT
CASSEROLE EVERY
TIME

A few small
adjustments can make
the difference between
a good casserole and a
great one. Keep these
tips in mind when
making any Slow
Cooker Sausage
Breakfast Casserole
Recipe.

e Don't Skip the

Grease Drain:
Sausage fat can
make the
casserole greasy.
Drain it well after
browning. You
can even pat the
sausage with a
paper towel.

e Toast the

Bread: For the
bread-based
version, slightly
toasting the
cubes in the
oven (300°F for
10 minutes)
helps them hold
their structure
and prevents
them from
turning into
mush.

Line Your Slow
Cooker: For
super easy
cleanup and
effortless
removal, use a
slow cooker liner
or a piece of



parchment paper
fitted to the
insert.

¢ Check for
Doneness
Early: Slow
cookers vary in
temperature.
Start checking
your casserole
30 minutes
before the
recommended
time to avoid
overcooking and
drying it out.

¢ Let It Rest:
Once cooked,
turn off the slow
cooker and let
the casserole
rest, uncovered,
for 10 to 15
minutes. This
helps it set
further and
makes slicing
cleaner.

mushrooms or
onions, sauté
them first to
release moisture.
Excess liquid can
make the
casserole watery.

SERVING AND
STORING YOUR
BREAKFAST
CASSEROLE

Your Slow Cooker
Sausage Breakfast
Casserole is a meal in
itself, but it pairs
beautifully with sides.
A fresh fruit salad, a
dollop of sour cream or
Greek yogurt, a side of
roasted tomatoes, or
simply a cup of hot
coffee complete the
experience. For a
brunch buffet, keep the
slow cooker on the
warm setting and let

« Avoid Too guests serve
Much Liquid: If themselves directly
you add extra from the pot.
vegetables like Leftovers are a

10 Slow Cooker Sausage Breakfast  2024-02-19

Casserole Recipes



Slow Cooker Sausage Breakfast Casserole

Recipes

11

fantastic bonus. Store
any remaining
casserole in an airtight
container in the
refrigerator for up to
four days. To reheat,
microwave individual
portions for about a
minute, or warm slices
in a 350°F oven for 10
minutes. You can also
freeze the fully cooked
casserole. Wrap it
tightly in plastic wrap
and foil freezer-proof
for up to three months.
Thaw overnight in the

fridge before
reheating.
CONCLUSION

Slow Cooker

Sausage Breakfast
Casserole Recipes
represent the perfect
marriage of

11

convenience and
comfort. They allow
you to reclaim your
mornings, entertain
guests with ease, and
enjoy a hot, satisfying
meal without the
stress. From the classic
bread-and-cheddar
version to creative riffs
with hash browns,
southwest spices, or
autumn fruits, the
possibilities are limited
only by your
imagination. The next
time you want to make
a special breakfast
without waking up at
dawn, let your slow
cooker do the work.
One bite of that tender,
cheesy, sausage-
packed casserole, and
you'll wonder why you
didn't start sooner.



