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Late Summer Garden

Breakfast Sticks

directions

1. Preheat oven to 375 degrees.

2. Spray stick pans generously with vegetable spray or brush with canola oil.

3. Brown sausage, crumbling into small pieces as it cooks, in a skillet. When sausage is
almost finished toss in green onions and finish cooking. Drain on a paper towel.

4. In a bowl mix together shredded zucchini, diced red bell pepper, red pepper flakes, eggs
and grated white cheddar together until well mixed. Stir in a pinch of salt and black
pepper.

5. Place prepared baking pans on a larger sheet pan to catch any overflow. Divide sausage
mixture evenly between pans. 5-10 15 min 30 min

6. Bake for 25-30 minutes or until mixture is puffy and cooked in the middle. Remove pan
and cool on a wire rack for 10 minutes. SW[’/Z%; /b/'é,'b lme cook lime

7. Gently remove breakfast sticks from pans using the tip of a dinner knife.

ingredien’cs
notes

8 ounces SWClggEl'ty'S Farm Sausqge
Pan for sticks - cast iron cornbread stick pans work well or any other pan that will bake in a

‘stick form...they are readily available at Walmart and Target. Small muffin pans will work 2 green onions, thinly sliced

in a pinch but the sticks make a great presentation.
1 medium zucchini squqsh, shredded and squeezed somewhat

&ry
‘I.'O serve /4 cup diced red bell pepper

1 feaspoon red pPepper flClkeS

Serve hot or warm for breakfast or brunch along with some seasonal fruit and your

4
favorite toasted bread. €99°

1 cup grq{ecl white cheddar cheese

Salt and black pepper

Pairs well with: Seasonal fruit, toasted bread, coffee, orange juice,
sliced tomatoes, spinach

Special Kitchen Tools: Cast iron cornbread stick pans



