
Ingredients : Direct ions
Preheat  oven to  400 degrees  and grease a  muff in  t in  wel l .  I f
you have a  s i l icone muff in  pan,  they work  real ly  wel l  for  eas i ly
removing  these muff ins .

1 .

In  a  sk i l let ,  brown the breakfast  sausage.  Dra in  the  grease f rom
the meat  and set  i t  as ide.  Leave just  enough grease in  the
bottom of  the  pan to  scramble  the  eggs .

2 .

Cook the eggs  over  medium heat ,  breaking  them up into  less
than bite-s ized pieces  as  they cook.  Set  as ide.

3 .

In  a  medium-sized mix ing  bowl ,  mix  the  pancake mix ,  water ,
syrup,  sa lt  and pepper .  St i r  in  the  sausage,  eggs ,  and cheese.

4.

Pour  the  mixture  by scant  1 /4  cups into  your  prepared muff in
pan.

5.

Bake at  400 Degrees  for  about  16-18  minutes  or  unt i l  the  tops
have n icely  domed and browned and a  toothpick  inserted into
the center  comes out  c lean.

6.

Al low the muff ins  to  cool  at  least  5-6 minutes  before  removing
from the t in .  

7 .

You can serve with  extra  syrup for  d ipping .  8.

2 1/4 cups of any complete Pancake
mix that just requires water (I used
Kodiak for extra protein!)
1 1/3 cups of water
1 lb turkey sausage
1 cup shredded cheddar cheese
4 eggs, beaten.
1/2 cup maple syrup
1/2 teaspoon salt
1/2 teaspoon pepper
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