
INGREDIENTS INSTRUCTIONS

1.	 Preheat oven to 400°F.

2.	 Place the hash browns on a large sheet pan, drizzle them with the 3-tablespoons 
of olive oil, then sprinkle them with 1/2-teaspoon of both salt and pepper. Toss to 
combine.

3.	 Bake for 20 to 25 minutes, or until browned.

4.	 In a small bowl, whisk together the preserves, jelly, horseradish, mustard, garlic 
powder, and onion powder. 

5.	 Pour the mixture over the hash browns, add the ham, then toss to combine.

6.	 Move the hash browns aside to create four wells. Drizzle a little bit of olive oil in 
each well and then add an egg into each one.

7.	 Bake 5 to 10 minutes, or until the eggs are done to your preference.

8.	 Garnish with scallions and additional black pepper.

9.	 Serve immediately.

A  C o l l e e n  o f  Fa i t h ,  H o p e ,  L o v e  &  L u c k  S u r v i v e  D e s p i t e  a  W h i s k e re d  A c c o m p l i c e  c re a t i o n

•	 2 cups diced Frick’s Applewood Qtr. Ham
•	 1 (20 oz) bag refrigerated shredded hash 

browns
•	 3 Tbsp. extra virgin olive oil (additional 

for greasing sheet pan)
•	 1/2 tsp. kosher salt
•	 1/2 tsp. finely ground black pepper
•	 1/4 cup apricot preserves
•	 1/4 cup apple jelly
•	 1 Tbsp. creamy horseradish
•	 1 tsp. Dijon mustard
•	 1/4 tsp. garlic powder
•	 1/4 tsp. onion powder
•	 4 eggs
•	 2 scallions, finely chopped (green ends 

only)

NO ONE WANTS TO DO A LOT OF DISHES IN THE MORNING,  SO GO EASY ON YOURSELF AND MAKE 
A FULL BREAKFAST IN A SHEET PAN,  INCLUDING HAM, EGGS,  HASH BROWNS AND EVEN JELLY.

PREP TIME: COOK TIME: TOTAL TIME: SERVES:

10 MIN 30 MIN 40 MIN 4  PEOPLE

S O U T H E R N  H A S H 
B R O W N S  &  H A M 

S H E E T  PA N  B A K E


