HAM & CHEESE BRUNCH SQUARES DEMO

	
	ITEMS TO BRING

	
	

	2230
	Classic Batter Bowl

	2230
	Classic Batter Bowl

	1445
	Large Bar Pan

	
	

	
	

	
	

	
	

	
	

	2583
	Mix ‘N Chop

	1650
	Classic Scraper

	
	

	2175
	Measuring Cups

	
	

	
	

	
	

	2475
	Stainless Whisk

	1825
	Prep Bowls Set

	
	

	1051, 1052
	Forged Cutlery 3-½” or 5”

	1028
	Cutting Board with Measuring Cups

	
	

	1615
	Handy Scraper

	
	

	2863
	8” Sauté Pan

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	1302
	Pizza Cutter

	2622
	Min-Serving Spatula

	
	

	
	

	
	EXTRA ITEMS

	1001
	Bar Board

	1655
	Skinny Scraper

	1659
	Small Mix N Scraper

	1657
	Mix N Scraper

	
	

	
	


Ahead of Time:

· Pre-cook Sausage (about ½ - ¾ Sausage roll) at home (fill 2 Prep Bowls)

· Soften 1 package (8-oz) cream cheese in Classic Batter Bowl
· Thaw Hash Brown patties (10) in Classic Batter Bowl
· Grease Large Bar Pan
· Preheat oven 450°F

Demo:

1. Prepare Hash Brown Base

· Use Mix N Chop to crumble Hash Browns in Classic Batter Bowl.
· Use Classic Scraper to empty hash browns into Large Bar Pan and smooth out

· Salt & Pepper hash browns.

· Separate Cheddar cheese into Easy Read Measuring Cups.
· Sprinkle Cheddar Cheese over Hash Browns.

· Place Large Bar Pan in oven for 15 minutes or until brown.

2. Prepare Egg Mixture & Topping:

· Use Stainless Whisk to start mixing the cream cheese. Add 12 eggs. Break each egg into a Prep Bowl and explain some uses for Prep Bowls. Offer recipe flyer for people ordering Prep Bowls.

· Cut up tomato and green onion using Forged Cutlery and Cutting Board with Measuring Cups. This is for the top of the Brunch Squares. Keep tomatoes and onion in the side measuring cup. Talk about the knives and regular cutting boards.

· Cut up ham slice using Forged Cutlery and Cutting Board with Measuring Cups. Add ham to egg mixture using Handy Scraper. 

· Talk about cooking sausage in 8” Sauté Pan and using Mix N Chop to break up sausage. Show pan and talk about the cookware sets. Hand out Cookware Comparison Chart. Add sausage to egg mixture.

After 15 minutes:

· Take Hash Browns out of oven. CAREFULLY!

· Pour egg mixture over top of Hash Browns and put back in oven for 6-8 minutes.

After 6-8 minutes:

· Remove Brunch Squares from oven and sprinkle cheese, tomato and onion over top.

· Cut with Pizza Cutter and serve with Mini-Serving Spatula
