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Breakfast Pizza

“The gate’s egen

Comeonin’

Ingredients:

8 0z. breakfast sausage

6 eggs, beaten

Y2 c. pizza sauce

4 6-inch pita breads

1 c. shredded mozzarella cheese

Directions:

1. Heat the oven to 450°.

2. In large skillet cook sausage over medium heat, breaking
into crumbles, until browned and cooked through. Drain
off drippings and return sausage to the pan.

3. Pour eggs over cooked and drained sausage in the
skillet, gently pulling the eggs across the pan with spatula until large, soft curds form. Avoid
overcooking.

4. Arrange pita bread on baking sheet then spread 2 Tbsp. of pizza sauce on each pita bread. Top
with egg-sausage mixture and sprinkle with cheese.

5. Bake for about 5 minutes.
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Find more recipes and show archives by visiting the “Country Gal Corral” page,
under the Farm tab at westcentralmoinfo.com



