
1 lb Sweet Italian Sausage 
8 Green Onions, chopped 
2 Medium Zucchini, diced 
1 tsp Salt 
1/2 tsp Pepper 
1/2 tsp Chili Flakes 
1 tsp Fennel Seeds 

Here is a deliciously different type of breakfast casserole.  Italian sausage, Italian bread, and 
Italian spices give this casserole an amazing Mediterranean flavor.  The Pizza Blend, Chili Flakes, 
and Fennel Seeds work perfectly with the vegetables and sausage.  This is definitely a crowd 
pleaser, and one that you will want to make for any special brunch. 

  INGREDIENTS 

Italian Brunch Casserole 

2 Tblspns Pizza Blend 
1 - 7 ounce jar Roasted Red Peppers, 
chopped 
6 cups cubed Italian Bread 
1 cup sharp Cheddar Cheese, grated 
1 cup Parmesan Cheese, grated 
6 Eggs 
1 1/2 cups Milk 

Prepare a 9 x 13 inch baking dish by spraying it well with cooking spray.  Cook sausage (remove 
casings) in a large frypan until brown, crumbly, and meat is no longer pink. Drain fat from pan.  
Add the green onions, zucchini, and spices and combine with the cooked sausage.  Cook for a 
few minutes, until zucchini is just soft.  Add the chopped Red Peppers.  Place half (3 cups) of 
the bread cubes in the bottom of the prepared pan.  Spread half of the cooked sausage mixture 
over the bread.  Sprinkle half of the cheddar cheese and then half of the parmesan cheese over 
the sausage. Repeat these 3 layers (bread, sausage, cheese).  Mix the eggs with the milk.  Pour 
the egg/milk mixture over the top of the casserole.  Cover and refrigerate for 8 hours or over-
night.  Place the covered casserole in a preheated 325 degree oven.  Cook for one hour or until 
all cheese is melted.  Serve warm. 

Italian Brunch Casserole 
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1 cup granulated white sugar 
1 egg                        1 tsp almond extract 
1 tsp vanilla extract    
 2/3 cup milk         1 1/4 cups flour 
1 tsp cardamom seed (powder) 
1/2 tsp baking powder 
1/2 cup melted butter 

This is an easy to make and delicious moist bread with a hint of almond taste.  Cardamom, 
a spice used in Scandinavian baking,  is added to enhance the flavors.  It is topped with 
True Cinnamon and sugar for just a little extra sweetness. This bread is perfect served with 
fresh berries for a really special snack or dessert. 

BREAD INGREDIENTS: 

Scandinavian Almond Bread 

1/4 cup sliced almonds 
1/2 tsp True Cinnamon 
1 Tblspn granulated white sugar 
Confectioner's Sugar (optional- to 
sprinkle on cooled bread) 

Beat sugar, egg, extracts, and milk in a mixing bowl.  Add flour, cardamom, baking 
powder, butter and mix to combine.  Pour this mixture into a prepared loaf pan 
sprayed with cooking spray. (regular size or mini sized loaf pans).   Mix together the 
True Cinnamon and the 1 Tblspn of sugar and sprinkle over the top of the bread.  
Next sprinkle the sliced almonds over the bread top.  Bake the bread in a  350 degree 
oven for  40 minutes for the regular loaf or about 25 minutes for the mini loaf pans.  
Bake until a knife inserted in the middle comes out clean and the edges of the bread 
are golden brown.  Cool the baked bread completely on a rack before cutting.   Serve 
with confectioner's sugar sprinkled over the bread, if desired. 

TOPPING INGREDIENTS: 


