
Food from the Heart 
 

Breakfast Casseeroles 
 

Each page of this document contains a different recipe that is 
made by Food from the Heart, and shared with the MOPS 
workers. 
 
The directions are very basic, and have been written that way 
to make it easy for the volunteers to easily put the egg dishes 
together.  All of the casseroles are made in a 9” x 13” pan. 
 
 
We hope that you enjoy whatever breakfast casserole you 
decide to try! 
 
Blessings, 
The Food from the Heart committee 
 
  



Bacon and Crouton Egg Casserole 
  

* Spray the pan with cooking spray 
  
*Sprinkle on the bottom of the pan: 

4 ½ c. seasoned croutons 
¾ c. chopped peppers and onions  
2 c. shredded cheese 

  
*Mix together: 
       8 eggs 
       4 c. milk 
       1 t. salt 
       1 t. ground mustard 
       1/8 t. pepper 
  
*Slowly pour eggs mixture over the top of the 
crouton/veggie/cheese mix in the pan. 
  
*Sprinkle with: 
       ½ c. crumbled bacon 
 
 
Bake uncovered at 350 degrees for 45-50 minutes, or until 
a knife inserted near the center comes out clean. 
 
 
 
  



Baked Blueberry French Toast 

 

Ingredients 

16 oz. Hawaiian Rolls, divided 

8 oz. cream cheese, cubed 

21 oz. can of blueberry pie filling, divided 

8 eggs 

1 ½ c. milk 

¼ c. syrup 

½ c. sugar 

1 t. cinnamon 

 

Spray the pan with cooking spray. 

 

Tear 8 Hawaiian Rolls into bite-sized pieces and spread into the pan. 

 

Spread the cubed cream cheese over the top of the bread. 

 

Pour ½ of the pie filling over the top of this. 

 

Tear the remaining 8 Hawaiian Rolls into bite-sized pieces and spread 

into the pan, over the pie filling. 

 

Mix together the eggs, milk and syrup and pour the mixture over the 

top. 

 

Spread the remaining pie filling over the top. 

 

Mix together the cinnamon and sugar and sprinkle over the top. 

 

 

Bake  covered at 350 degrees for 30 minutes. 

Remove foil and bake uncovered for an additional 30 minutes at 350 

degrees. 
 

 

 

 



 

Fajita Chicken Egg Casserole 

 

Mix together 

8 eggs 

¾ c. milk 

10 oz. can diced tomatoes and green chilis (drained) 

2 c. diced chicken 

1 ½ c. shredded cheese 

1 c. peppers and onions  

1 t. ground cumin 

½ t. salt 

½ t. pepper 

½ t. garlic salt 

½ t. onion salt 

½ t. paprika 

 

Other ingredients 

16 small tortillas 

1 c. (additional) shredded cheese 

 

Spray pan. 

 

Layer 4 small corn tortillas on the bottom of the pan. 

Pour and spread 1 c. of the egg mixture over the top of the 

tortillas. 

Repeat tortillas, then egg mix, then tortilla, then egg mix, 

then tortillas, then add the remaining egg mix. 

Cover with 1 c. shredded cheese. 
 

Bake uncovered at 350 degrees for 40 minutes. 

 

  



Fiesta Egg Casserole 
 

Brown 1# Jimmy Dean sausage 
Each recipe gets 12 tortillas 
Each recipe gets 1 pound (4 cups) shredded cheese 
 
Mix together 
 
8 eggs 
½ c. milk 
½ c. chopped onions 
¾ c. chopped green chilies 
½ t. cumin 
½ t. salt 
½ t. pepper 
½ t. garlic salt 
½ t. paprika 
 
Layer 
 
Tortilla-meat-cheese 
Tortilla-meat-cheese 
Tortilla meat-cheese 
 
Pour egg mixture over the top. 
 
Bake uncovered at 350 degrees for 1 hour. 
 
  



French Toast Casserole 

 

Melt 1 stick of butter in the pan, or in a microwave and pour 

into the pan. 

 

Tear 16 oz. Hawaiian Rolls into the pan and stir with the 

butter. 

 

Mix together in bowl: 

 

½ c. sugar 

½ c. brown sugar 

1 c. chopped pecans 

1 t. cinnamon 

½ t. nutmeg 

 

Sprinkle over Hawaiian Rolls. 

 

Mix together in bowl: 

 

8 eggs 

2 c. half and half 

1 c. milk 

1 T. vanilla 

 

Pour this mix over the bread, nut and sugar mixture. 

 

Bake at 350 degrees for 1 hour. 

 
 
 


