Roger’s Egg Pie
Low Cholesterol, Low Fat

Only 190 grams of fat per serving

Guaranteed to clog arteries!

Serves 6-8
Ingredients:

1 lb breakfast sausage (you choose the heat level)
1 cup of vegetable or corn oil

4 medium potatoes peeled and chopped into ½ “ cubes
1 medium yellow onion chopped
1 Tbl chopped garlic

6 large eggs

¼ cup of milk

1 package of sliced pepperoni

1 bottle of Ott’s brand salad dressing OR Russian salad dressing

2 cups of shredded Cojack cheese

1 Tbl crushed red pepper flakes (optional)

In a mixing bowl, thoroughly mix eggs and milk

Crumble and cook sausage in a large skillet.

Drain sausage drippings into a heat proof measuring cup.

Remove cooked sausage from the skillet to an absorbent paper towel(s).
Add enough vegetable or corn oil to sausage drippings to make one cup.

Return oil mixture to skillet and increase heat.

Fry potato cubes in oil until golden brown.

Drain oil from potatoes.

Fold cooked sausage into potatoes add garlic, onions and red pepper flakes.

Pour egg mixture over sausage / potato mixture
Transfer skillet to middle shelf in the oven and broil until the eggs start to set.

Remove from oven and pour a spiral of salad dressing around the skillet.

Add a layer of pepperoni and return to oven until the pepperoni is sizzling.

Remove from oven and add a layer of shredded cheese.

Return to oven until cheese is melted and bubbling.

Remove from oven and let sit for 10 minutes.

Cut pie with pizza cutter 6 – 8 ways.

Call 911

