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Breakfast Skillet
Ingredients:

+ 2 cans of diced or sliced
potatoes or about 2 C pre-
cooked cubed potatoes

* 8 0z Ring Bologna, cut into
bite sized pieces

* 1 Medium Onion, diced

* 1 Pepper, chopped

* Garlic, minced, to taste

* 2 Thsp butter, 1 Thsp each for
skillet and eggs

*4 Large Eggs

* 1 Thsp Steak Seasoning

* Cheese of choice for topping

Instructions:

1. Heat a large skillet over
medium heat and melt 1 Tbsp
of butter. Add cooked onions
and sauté until softened. Stir

in garlic and cook 1 min more.

2. Add drained potatoes and
steak seasoning to skillet. Mix
well and let potatoes crisp
before flipping, 5-7 min.

3. Stir in chopped bologna,

cook until browned and crispy.

4. In separate pan, cook eggs
as desired with remaining
butter. Over easy or sunny
side up works best.

5. Serve with eggs laid over
potato and bologna hash.
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