
Hash-Brown Pizza 
from the kitchen of Amy O. 
  
1 24oz. pkg frozen shredded hash browns, thawed 
8 eggs, divided 
½ cup milk 
salt and pepper 
2 cups any combination of the following ingredients: 

chopped ham or prosciutto 
sliced mushrooms 
sliced green onions 
chopped bell peppers 
chopped tomatoes 
drained and chopped olives 
roasted bell peppers 
artichoke hearts 

1-½ cups shredded cheese (cheddar, mozzarella or Monterey Jack) 
  
Preheat oven to 400 degrees Fahrenheit. 
 
Mix hash browns with 1 egg and season with salt and pepper. Grease a 14 inch round 
pizza pan or 9 by 13 rectangular pan.  Bake 25 minutes. 
  
Whisk remaining eggs with milk and season with salt and pepper.  Pour eggs evenly over 
hash brown crust. 
  
Top with ham and vegetables.  Sprinkle with cheese and bake 10 minutes more. 
  
(Note: I play with the amount of cheese and I find sprays such as Pam not as good at 
preventing sticking.) 
 


