
Breakfast Skillet Hash 
Use convenient frozen shredded hash browns to make this one-skillet breakfast in minutes. 

 
Prep Time: 5 minutes 
Cook Time: 15 minutes 
 
1 tablespoon vegetable oil 
4 1/2 cups (1/2 of 30-ounce package) frozen shredded hash browns, partially thawed 
1 tablespoon McCormick® Perfect Pinch® Bacon & Chive Seasoning 
4 eggs 
1/2 cup shredded Cheddar cheese 
2 tablespoons thinly sliced green onions 
 

1. Heat oil in large nonstick skillet on medium heat. Add hash browns and Seasoning; cook 
and stir 8 to 10 minutes or until lightly browned. 

 
2. Make 4 indentations with back of wooden spoon in hash browns. Break eggs into each 

indentation. Sprinkle with cheese and green onions. Cover. Cook 5 minutes or until eggs 
are set. 

Makes 4 Servings. 
 
Nutritional Information Per Serving: 244 Calories, 12g Total Fat, 201mg Cholesterol, 380mg 
Sodium, 22g Carbohydrates, 3g Fiber, 12g Protein 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
Breakfast Monkey Bread With Sausage 

This savory, cheesy, melt-in-your-mouth monkey bread is loaded with sausage, shredded 
Cheddar and the savory taste of McCormick® Original Country Gravy. Pull it apart – and devour 
– for breakfast, lunch, dinner or late-night. We dare you to eat just one piece!  

 
Prep Time: 15 minutes 
Cook Time: 40  minutes 
 
3/4 cup milk 
1 package McCormick® Original Country Gravy Mix 
1/4 cup melted butter 
3 cans (7.5 ounces each) refrigerated buttermilk biscuits 
2 cups shredded Cheddar cheese, divided 
1/2 pound ground breakfast sausage, cooked and drained 

 
1. Preheat oven to 350°F. Mix milk, Gravy Mix and melted butter with whisk in large bowl 

until well blended. Reserve 1/2 cup of the gravy mixture; set aside. 
 

2. Cut biscuits into quarters. Add biscuit pieces to gravy mixture in large bowl; gently toss 
to coat. Stir in 1 1/2 cups of the cheese and cooked sausage until well blended. Place 
biscuit mixture into greased 10-cup bundt pan. Pour reserved gravy mixture over top. 

 
3. Bake 35 minutes. Sprinkle with remaining 1/2 cup cheese. Bake 5 minutes longer or 

until cheese is melted. Cool in pan 5 to 10 minutes. To unmold, loosen sides of monkey 
bread from pan with a knife. Invert, cheese side up, onto serving plate. Serve warm. 

Makes 12 Servings. 
 
Nutritional Information Per Serving: 321 Calories, 17g Total Fat, 8g Saturated Fat, 37mg 
Cholesterol, 855mg Sodium, 31g Carbohydrates, 1g Fiber, 11g Protein 
 
 
 
 
 
 
 
 
 
 
 
 



Ham and Cheese Egg Cups 
Turn leftover ham into an easy breakfast dish by adding to eggs and shredded cheese to fill 
crescent dough or puff pastry lined muffin cups. 
 
Prep Time: 10 minutes 
Cook Time: 20 minutes 
 
1 can (8 ounces) refrigerated crescent rolls 
1/2 cup finely chopped ham 
1/2 cup shredded Cheddar cheese, divided 
4 eggs 
2 tablespoons milk 
1 green onion, thinly sliced 
1 teaspoon McCormick® Thyme Leaves 
1/4 teaspoon McCormick® Garlic Powder 
1/4 teaspoon salt 

 
1. Preheat oven to 375°F. Unroll and separate crescent dough into triangles. Press a triangle 

into each of 8 greased muffin cups to form a cup. Divide ham and 1/4 cup of the cheese 
among cups. 

 
2. Beat eggs, milk, green onion, thyme, garlic powder and salt in medium bowl. Fill cups 

with egg mixture. Sprinkle with remaining 1/4 cup cheese. 
 

3. Bake 18 to 20 minutes or until eggs are set and crust is golden brown. Run small knife or 
spatula around each cup to loosen. Remove cups to wire rack. Let stand 5 minutes before 
serving. 

Makes 4 (2 egg cups) Servings 
 
Nutritional Information Per Serving: 358 Calories, 22g Total Fat, 10g Saturated Fat, 212mg 
Cholesterol, 994mg Sodium, 24g Carbohydrates, 0g Fiber, 16g Protein  
 
 

 
 
 
 
 
 
 



Overnight Lemon Blueberry Muffin Casserole 
Win breakfast with this tasty overnight casserole. McCormick® Pure Lemon Extract adds bright 
flavor to the muffin-like base swirled with a rich cream cheese and studded with sweet-tart 
blueberries. Top it all off with a mouthwatering brown sugar and cinnamon streusel. Prepped the 
night before and baked the-morning-of, it makes for an impressive start to the day. 
 
Prep time: 15 minutes 
Cook time: 30 minutes 
 
Streusel Topping 
1/2 cup firmly packed light brown sugar 
1/2 cup flour 
2 teaspoons McCormick® Cinnamon, Ground 
1/4 cup (1/2 stick) cold butter, cut into chunks 
 
Casserole 
6 eggs 
1 cup plus 2 tablespoons milk, divided 
1/4 cup plus 2 tablespoons granulated sugar, divided 
1 teaspoon McCormick® Cinnamon, Ground 
1 loaf French bread, cut into 1-inch cubes (about 8 cups) Substitutions available 
1 package (8 ounces) cream cheese, softened 
1 tablespoon McCormick® Pure Lemon Extract 
2 cups blueberries, divided 
 
 

1. For the Streusel Topping, mix brown sugar, flour and cinnamon in medium bowl. Cover. 
Set aside until ready to assemble in the morning. 

 
2. For the Casserole, mix eggs, 1 cup of the milk, 1/4 cup of the granulated sugar and 

cinnamon in large bowl with wire whisk until well blended. Add bread cubes; toss gently 
to coat. Pour evenly into 13x9-inch baking dish sprayed with no stick cooking spray. 

 
3. Mix cream cheese, remaining 2 tablespoons each milk and sugar, and lemon extract in 

medium bowl until well blended. Gently stir in 1 cup of the blueberries. Spread evenly on 
top of bread cubes. Top with remaining 1 cup blueberries. Cover. Refrigerate overnight. 

 
4. Preheat oven to 350ºF. Remove casserole from refrigerator. Let stand 10 to 15 minutes. 

Meanwhile, cut butter into Streusel Topping mixture with a pastry blender or 2 knives 
until mixture resembles coarse crumbs. Sprinkle over casserole. Bake 30 minutes or until 
golden brown. Let stand 5 minutes before serving. 

 



Makes 12 Servings 
 
Nutritional Information Per Serving: 346 Calories, 14g Total Fat, 8g Saturated Fat, 128mg 
Cholesterol, 376mg Sodium, 45g Carbohydrates, 2g Fiber, 10g Protein  
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Cheesy Egg and Spinach Casserole 
A delicious addition to any brunch, this casserole is meaty, cheesy and colorful. 

 
Prep time: 15 minutes 
Cook time: 30 minutes 
 
1 pound bulk pork sausage 
1 package (10 ounces) frozen chopped spinach, thawed, drained and squeezed dry 
1 jar (4 ounces) roasted red peppers, drained and chopped 
1 cup flour 
1/4 cup grated Parmesan cheese 
1 tablespoon McCormick® Onions, Minced 
1 1/2 teaspoons McCormick® Perfect Pinch® Italian Seasoning 
1/2 teaspoon Lawry's® Seasoned Salt 
8 eggs 
2 cups milk 
1 cup shredded Cheddar cheese 
 

1. Preheat oven to 425°F. Cook sausage in large skillet on medium-high heat until cooked 
through. Drain fat. Sprinkle sausage in bottom of greased 13x9-inch baking pan. Top 
with spinach and roasted red peppers. 

 
2. Mix flour, Parmesan cheese, onion, Italian seasoning and seasoned salt in small bowl. 

Beat eggs and milk in large bowl. Add flour mixture; beat until well blended. Pour over 
mixture in baking pan. 

 
3. Bake 20 to 25 minutes or until set. Sprinkle with Cheddar cheese. Bake 5 minutes longer 

or until cheese is melted. 
 
Makes 10 Servings 
 
Nutritional Information Per Serving: 352 Calories, 24g Total Fat, 217mg Cholesterol, 645mg 
Sodium, 15g Carbohydrates, 1g Fiber, 19g Protein  
 
 

 
 
 
 
 
 



Classic Deviled Eggs 
From Easter to warm weather barbeques and holiday parties, these classic deviled eggs will spice 
up any occasion. Flavored with parsley and paprika, try your hand at our delicious Easter deviled 
eggs recipe this year. 

 
Prep time: 10 minutes 
 
6 hard-cooked eggs, peeled 
1/4 cup mayonnaise 
1/2 teaspoon McCormick® Mustard, Ground 
1/2 teaspoon McCormick® Parsley Flakes 
1/4 teaspoon Lawry's® Seasoned Salt 
McCormick® Paprika 

 
1. Slice eggs in half lengthwise. Remove yolks; place in small bowl. Mash yolks with fork 

or potato masher. 
 

2. Stir in mayonnaise, mustard, parsley and seasoned salt until smooth and creamy. Spoon 
or pipe yolk mixture into egg white halves. Sprinkle with paprika. 

 
3. Refrigerate 1 hour or until ready to serve. 

 
Makes 6 (2 halves) Servings 
 
Nutritional Information Per Serving: 136 Calories, 6g Total Fat, 2g Saturated Fat, 97mg 
Cholesterol, 1166mg Sodium, 17g Carbohydrates, 0g Fiber, 33g Protein  
 

 
 
 
 
 
 
 
 

 
 

 
 
 



Smoky Deviled Eggs 
What could be better than deviled eggs with bacon bits? Enjoy the smoky flavors of paprika with 
crumbled bacon and mustard in this tasty deviled egg recipe — the perfect appetizer for Easter 
brunch, backyard cookouts, and casual gatherings. 

 
Prep Time: 10 minutes 
 
6 hard-cooked eggs, peeled 
1/4 cup mayonnaise 
1/2 teaspoon McCormick® Mustard, Ground 
1/4 teaspoon McCormick® Paprika, Smoked 
1/4 teaspoon Lawry's® Seasoned Salt 
2 slices bacon, crisply cooked and crumbled 
 

1. Slice eggs in half lengthwise. Remove yolks; place in small bowl. Mash yolks with fork 
or potato masher. 

 
2. Stir in mayonnaise, mustard, smoked paprika and seasoned salt until smooth and creamy. 

Spoon or pipe yolk mixture into egg white halves. Sprinkle with crumbled bacon. 
 

3. Refrigerate 1 hour or until ready to serve. 
 
 

Makes 6 (2 Halves) Servings 
 
Nutritional Information Per Serving: 149 Calories, 13g Total Fat, 3g Saturated Fat, 193mg 
Cholesterol, 231mg Sodium, 1g Carbohydrates, 0g Fiber, 7g Protein  
 
 
 

 
 


