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Kinney’s Kitchen

Everything But The Kitchen Sink Egg Bake

KINNEY MASON
900 s. 75th Street Ingredients m .
Om;l;?, NE | Pound - Breakfast Sausage Brown sausage in a pan, drain
Phone: 402:05%20 %2 Medium Onion, chopped . grease .
Fax: 402-905-2224 1 Cup Cheddar cheese, shredded Mix eggs and half and half in large

1 Medium Tomato, diced bowl

Add salt and pepper to taste

Driven by our desire to serve, 6 Large EggS

bound byt;:g:iv:;on—not 14 Cup Broceoli, rough chopped Add .sausage, Vegetablf.zs, an.d egg

1 Bell peppers, diced mlz to. b;ttefd baking dish

WE'RE ON THE WEB! Y5 cup Mushroom, diced Prm .e ¢ .eese.on top

NN BT MASON. O 5 ths. Butter Cover dish with tin f01l- and bake at

Like us on Facebook!! % Cl.lp Half and Half Crearn 350 fior 25_30 minutes
Slice and serve!
Facebook.com/

KinneyMason/

Follow us on Instagram! Bloody Mary

l @ l KinneyMasonLaw

Ingredients Directions
10z Vodka Fill glass halfway with ice
1tbsp. Worcestershire Sauce Add vodka, Worcestershire, tabas-
1tsp. Tabasco Sauce co, celery salt, pepper, olive juice,
Celery Salt and lime juice
Fresh Cracked Black Pepper Stir until ingredients combined
1 tsp. Olive Juice Add optional: olive, celery stalk,
1 cup Clamato Tomato Juice spicy green bean, and squeezed
Juice from Y4 Lime lime to glass
Spicy Green Bean Fill to top with Clamato Juice
1 Stalk Celery Stir gently with celery stalk
Olives ENJOY!




