
Sausage-Egg Pie
Ingredients: 

• ½ lb. Holifield’s Pork Sausage

• ¾ cup chopped onion

• ¼ teaspoon salt

• ¼ teaspoon pepper

• 4 eggs

• ½ cup milk

• 1 cup shredded cheese

• 1 unbaked pie shell

Scramble fry sausage and onion together in skillet until 

sausage is browned.  Drain excess fat.  Add salt and pepper.  

Beat eggs and milk together.  Stir in sausage and cheese.  

Pour into pie shell and bake at 450° for 15 minutes.  Reduce 

heat to 350° and continue baking 10 more minutes or until filling 

is set.


