
Easter Brunch Recipes
You’ll jump like a bunny after having these savory brunches! With Fran Salvatore

• Breakfast Enchiladas • Tex-Mex Breakfast Sliders 
• Skillet Frittata in Cast Iron Pan • Pressure Cooker Yogurt When You Don’t Have A 

Yogurt Button

Ingredients:
• 1 (1-pound) package hot ground pork 

sausage
• 2 tablespoons butter or margarine
• 4 green onions, thinly sliced
• 2 tablespoons chopped fresh cilantro
• 14 large eggs, beaten
• 3/4 teaspoon salt
• 1/2 teaspoon pepper
• Cheese Sauce
• 8 (8-inch) flour tortillas
• 1 cup (4 ounces) shredded Monterey 

Jack cheese with jalapeños
• Toppings: halved grape tomatoes, 

sliced green onions, chopped fresh 
cilantro

Ingredients:
• 1/4 cup (2 oz.) salted butter
• 1/4 cup (about 1 oz.) all-purpose flour
• 2 cups milk
• 1 1/2 cups (6 oz.) shredded Colby 

Jack cheese
• 1 (4.5-oz.) can chopped green chiles
• 1/2 teaspoon table salt

Breakfast Enchiladas _______________________________________________________

Cheese Sauce

6-8 Servings

Directions:
• Cook sausage in a large nonstick skillet over medium-high heat, stirring until sausage crumbles and is no longer pink. Remove 

from pan; drain well, pressing between paper towels.
• Melt butter in a large nonstick skillet over medium heat. Add green onions and cilantro, and sauté 1 minute. Add eggs, salt, and 

pepper, and cook, without stirring, until eggs begin to set on bottom. Draw a spatula across bottom of pan to form large curds. 
Continue to cook until eggs are thickened but still moist; do not stir constantly. Remove from heat, and gently fold in 1 1/2 cups 
Cheese Sauce and sausage.

• Spoon about 1/3 cup egg mixture down the center of each flour tortilla; roll up. Place, seam side down, in a lightly greased 13- 
x- 9-inch baking dish. Pour remaining Cheese Sauce evenly over tortillas; sprinkle evenly with Monterey Jack cheese.

• Bake at 350°F for 30 minutes or until sauce is bubbly. Serve with desired toppings.

Directions:
• Melt butter in heavy saucepan over medium-low; whisk in flour until smooth. Cook, whisking constantly, 1 minute. Increase 

heat to medium. Gradually whisk in milk; cook, whisking constantly, until thickened, 5 minutes. Remove from heat, and whisk in 
cheese, chiles, and salt. Use immediately.



Directions: 
• Heat oven to 350°F.
• Slice Hawaiian rolls in half, but do not separate the rolls; place bottom halves in ungreased 13x9-inch (3-quart) baking 

dish. Set aside.
• Spray 8-inch skillet with cooking spray. In medium bowl, beat eggs and milk with whisk until well combined. Scramble 

egg mixture in skillet over medium heat until nearly set. Stir in green chiles. Set aside.
• In another 8-inch skillet, cook chorizo over medium-high heat, stirring frequently, until cook through.
• Spoon scrambled eggs onto Hawaiian rolls. Top with cooked chorizo. Place cheese evenly over tops of sandwiches. Top 

sandwiches with top halves of rolls.
• In small bowl, stir together melted butter and taco seasoning mix. Spoon over sandwiches. Cover tightly with foil. Bake 20 

minutes.

Tex-Mex Breakfast Sliders ______________________________________________
Ingredients:
• 1 package (12 oz) Kings Hawaiian™ 

original rolls (12 rolls)
• 6 eggs
• ¼ cup milk
• 1 cans (4.5 oz) Old El Paso™ 

chopped green chiles
• 1 lb. chorizo sausage
• 5 slices pepper Jack cheese 
•  ¼ cup melted butter
• 1 teaspoon Old El Paso™ taco 
 seasoning mix (from 1-oz package)

Ingredients:
• 4 medium potatoes (or 2 cups 

store bought hash brown)
• 1 onion or ½ cup chopped green 

onion
• ½ bell pepper (red, yellow, or 

green)
• 1 tablespoon basil
• 1 tablespoon oregano
• 2 tablespoons garlic (minced)
• 2 cups ham (or 1 lb. browned 

sausage) or 1 cup cooked bacon
• 8-12 eggs or this can be adjusted 

to your family

12 Servings

Skillet Frittatas in Cast Iron Pan _________________________________________6-8 Servings

Directions:
• Dice potatoes, onion, pepper, onion, mushrooms, ham or other meats.
• Preheat oven to 400oF.
• Whisk eggs, milk, hot sauce, and salt and pepper in a bowl.
• Sauté potatoes, onion, pepper, mushrooms, until browned and soft.
• Add ham and warm through.
• Pour the egg mixture into the hot skillet and use a spatula to pull the edges of the egg mixture back into the pan as it 

begins to cook.
• When half set, move the skillet to the oven and bake for 10 minutes or until the frittata is puffed and golden.
• Remove from the oven and sprinkle with 1 c. freshly shredded cheese, and fresh or dried chives.
 
If you are adding left over potatoes you only need to sauté lightly.

• 2 tablespoons milk
• hot sauce
• salt and pepper
• 2 tablespoons butter
• 1 cup cheese (shredded)
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Directions: 
• Start with a cool or room temp pot. You can stick your pot in the icebox, or put a couple 
 pieces of ice in the liner for a few minutes to help cool it. 
• Pour 1-gallon milk into the pressure cooker.
• Turn on the Sear/Saute function.
• You will be bringing your milk to 180°F. Use a thermometer to check the temp often and be sure to stir so that the milk 

does not scorch or burn at the bottom.
• Once the milk reaches 180°F, turn off the pot. You’ll want to let the yogurt cool to 110°F. Be sure that you are still 

checking the temp often and stirring to help the yogurt to cool.
• Once your milk has reached 110°F, stir in 2 tablespoons starter yogurt and whisk until incorporated. 
• Immediately close the lid and lock. Wrap in a large beach towel, or two regular towels and incubate for at least 8 hours. 
• After 8 hours, transfer your yogurt to the icebox and chill for at least 4 hours. If your yogurt is thin, you can also strain it 

while chilling.
• If your yogurt is lumpy or inconsistent, whip it up in a hand or stand mixer! 
• After 4 hours of chilling, you can add your preferred sweetener. Your yogurt is finished!  
• You can refrigerate the pressure cooker yogurt in the icebox for up to 2 weeks and in the freezer for up to 3. 

 If you like vanilla, one tablespoon per gallon of milk gives it a nice flavor. If you prefer something like honey, try up to 
1/2 cup per gallon of milk used. I like to add vanilla as a sweetener to my pressure cooker yogurt and then top it with 
granola, almonds, fresh strawberries and a little honey! 

Pressure Cooker Yogurt When You Don’t Have a Yogurt Button __________________

Ingredients:
• 1 gallon milk
• 2 tbs starter yogurt heaping, with 

live and active cultures
• 1 tbs vanilla (optional)
• 1/2 cup honey (optional)
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