Amish Breakfast Casserole

I love this recipe and have made it at least 20 times. It’s wonderful because you can swap out the bacon and put just about anything else instead (ham, sausage, Canadian bacon, etc…). I also tend to throw in extras if they’re on hand (mushrooms, sun-dried tomatoes, basil, anything you need to get rid of). Also, many egg casseroles require that they be prepped overnight. This one can be thrown together in a hurry. Always a huge hit in our home! ~Stella MacKay
1 lb. bacon, diced

1 medium sweet onion, chopped

6 eggs, lightly beaten

4 cups frozen shredded has brown potatoes, thawed

2 cups (16 oz.) shredded cheddar cheese

1-1/2 cups (12 oz.) small-curd cottage cheese

1-1/4 cups shredded Swiss cheese

In a large skillet, cook bacon and onion until bacon is crisp; drain. In a bowl, combine the remaining ingredients; stir in bacon mixture. Transfer to a greased 9 x 13 baking dish.

Bake, uncovered, at 350 for 35-40 minutes or until set and bubbly. Let stand for 10 minutes before cutting.

Yield: 12 servings.

