
Bountiful Brunch Pizza

Preheat oven to 400° F and cover Large Round Stone or Large Bar Pan with Parchment Paper.  In the 6 or 8 qt Stainless Mixing Bowl, mix together and then spread onto Large Round Stone:


1

pkg

frozen, shredded hash brown, thawed and separated


3



eggs, beaten






salt and pepper to taste (I also add some Italian Seasoning)

Bake for 10-15 min.  

On the Cutting Board with Measuring Cups, chop with the Food Chopper and set aside in Prep Bowls:


1

cup

ham


¼

cup

green onions (slice with the Utility Knife)


¼

cup

green pepper (slice with Knife)


½

cup

mushrooms

Using the Ultimate Mandoline, shred and set aside:


6

oz

Cheddar cheese

Then, slice, Using the Ultimate Mandoline


1

large

Roma Tomato

Mix together and either cook in the microwave* using the Large Micro Cooker, Classic Batter Bowl, or on the stove with Executive Cookware, until well cooked (scrambled):


8



eggs


½

cup

milk

Spread the cooked egg mixture over the cooked hashbrowns and add salt and pepper to taste.  Over the eggs, sprinkle the prepared ham, green onions, green pepper, mushrooms and top with cheese. Return to oven and cook for another 10 minutes.

*If using the microwave, cook on HIGH for 3 minutes, stir then continue cooking for another 3 minutes.
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