‘UM SAUSAGE SINCE 1934

directions

. Preheat oven to 425 degrees.

. In a mixing bowl combine corn meal mix, eggs & oil. Blend well.
. Stir in shredded Cheddar & Hot Pepper cheeses.

. Add pimientos & stir just until mixed into batter.
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. Fill 10 openings of a 12 muffin tin that has been sprayed with vegetable spray, evenly
dividing batter. Gently place one of the half cooked sausage patties, cut side down, into
the middle of each.

6. Bake for about 20-25 minutes until corn muffins are puffy and golden brown.

10 15 min 25 min
Cotes servings prep lime cook lime

These can be great fun for the kids if you just add a couple of "pimiento" or "red bell . & .
pepper eyes" to the tops of these muffins. The sausage creates a "smiley" face that is ingre ients
irresistible.

5 Swagger{y's Farm All Natural sausage patties, cooked & each

to serve cut in half

11/2 cups corn meal mix

Serve warm.
2 eggs

1/4 cup vegetable or canola oil
1 cup buttermilk
1 cup shredded sharp cheddar cheese
1 cup shredded hot pepper cheese

1 two ounce jar diced pimientos, drained

Pairs well with: Black or red beans and rice, pasta salad, vegetable
soup

Special Kitchen Tools: N/A



