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WAKE UP TO
SIMPLICITY: THE
MAGIC OF A JIMMY
DEEN SLOW
COOKER SAUSAGE
BREAKFAST
CASSEROLE

M o r n i n g s  c a n  b e
chaot ic .  Between
hitt ing  the  snooze
button,  rushing to get
ready,  and  trying  to
convince  everyone  to
get  out  the  door  on
time,  breakfast  often
takes a back seat. It is
easy  to  fa l l  in to  a
routine  of  grabbing  a

granola bar or skipping
the  first  meal  of  the
day entirely. But what
if you could wake up to
the  aroma  of  a  fully
cooked,  hearty,  and
delicious breakfast that
requires  almost  no
morning  effort?  This  is
the promise of a Jimmy
Deen  S low  Cooker
Sausage  Breakfast
Casserole. This dish is
not just a recipe; it is a
game-changer for busy
fami l i es ,  ho l i day
m o r n i n g s ,  a n d
weekend brunches. By
combining  the  rich,
savory  flavor  of
sausage  w i th  the
creamy texture of eggs
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and  cheese,  all  slow-
cooked  to  perfection,
you  get  a  meal  that
feels  indulgent  yet  is
incredibly  simple  to
prepare.
The beauty of this slow
cooker  b reak fas t
casserole  lies  in  its
hands-off  cooking
method.  You  simply
layer  the  ingredients
the  night  before  or
early  in  the  morning,
set  your  slow  cooker,
and  le t  i t  work  i t s
magic.  No  standing
over  a  hot  stove,  no
flipping  pancakes,  and
no messy cleanup. This
article  will  guide  you
through everything you
need  to  know  about
creating  the  ultimate
Jimmy  Deen-inspired
slow  cooker  sausage
breakfast  casserole.
We will explore the key
ingredients,  step-by-
step  instruct ions,
expert tips for the best
texture,  and  creative

variations to keep this
dish exciting.  Whether
you  a re  hos t ing  a
holiday brunch or  just
want to make weekday
mornings a little easier,
this  casserole  is  your
answer.

What
Makes a
Jimmy
Deen
Slow
Cooker
Sausage
Breakfast
Casserole
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Special?
You  might  wonder
what distinguishes this
particular  casserole
from  other  breakfast
bakes.  While  many
rec ipes  are  oven-
baked, the slow cooker
version  offers
u n p a r a l l e l e d
convenience  and  a
un ique  texture .  A
J immy  Deen  S l ow
C o o k e r  S a u s a g e
Breakfast  Casserole  is
d e s i g n e d  t o  b e
incredibly  moist  and
fluffy,  as  the  slow,
gentle steam from the
slow  cooker  prevents
the  eggs  from  drying
out.  This  method also
allows  the  flavors  of
the  sausage,  cheese,
and seasoning to meld
together  beautifully
over  several  hours,
creating  a  depth  of
taste  that  is  hard  to
achieve  with  quick

cooking  methods.
Jimmy Dean sausage is
a classic choice for this
dish  because  of  its
consistent  seasoning
and  quality.  The  sage
and  pepper  notes  in
the sausage provide a
savory  backbone  that
complements  the
richness  of  eggs  and
cheddar cheese. When
you  combine  these
ingredients  in  a  slow
cooker ,  you  get  a
breakfast  casserole
that  is  sat is fy ing,
protein-packed,  and
perfect  for  feeding  a
crowd. It is a meal that
feels  l ike  a  special
occasion  but  requires
the  effort  of  a  simple
weeknight  dinner.

Essential
Ingredien



4

4 Jimmy Deen Slow Cooker Sausage
Breakfast Casserole

2024-03-22

ts for the
Perfect

Casserole
T o  c r e a t e  a  t r u l y
memorable  J immy
Deen  S low  Cooker
Sausage  Breakfast
Casserole, you need to
star t  w i th  qua l i ty
ingredients .  Each
component  plays  a
vital  role  in  the  final
flavor  and  texture.
Here is a breakdown of
what you will need:

Jimmy Dean
Sausage: This is
the star of the
dish. You can use
mild, regular, or
hot sausage,
depending on
your spice
preference. The
pre-seasoned
flavor is key to
achieving that

classic taste.
Eggs: Large
eggs provide the
structure and
richness. You will
need about 10 to
12 eggs for a
standard 6-quart
slow cooker.
Milk or Half-
and-Half: This
adds creaminess
and helps create
a soft, tender
texture. Whole
milk or half-and-
half works best.
Avoid skim milk
as it can make
the casserole
watery.
Shredded
Cheese:
Cheddar cheese
is a classic
choice, but you
can also use a
mix of Monterey
Jack, Colby, or
mozzarella. Pre-
shredded cheese
is convenient,
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but freshly
shredded melts
more smoothly.
Bread Cubes:
Stale bread or
slightly dried
bread cubes
absorb the egg
mixture and give
the casserole
structure. You
can use plain
white bread,
sourdough, or
even croissants
for a richer taste.
Seasonings:
Salt, black
pepper, garlic
powder, and a
pinch of mustard
powder enhance
the overall flavor.
Be cautious with
salt, as the
sausage and
cheese are
already salty.
Optional Add-
ins: Diced bell
peppers, onions,
or mushrooms

add vegetables
and texture. You
can also include
cooked potatoes
or hash browns
for a heartier
dish.

Step-by-
Step
Guide to
Making
Your
Casserole
Now  that  you  have
your ingredients ready,
let us walk through the
process  of  creating  a
flawless  Jimmy  Deen
Slow  Cooker  Sausage
Breakfast  Casserole.
This  method  ensures
even  cooking  and  the
best possible texture.
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STEP 1: PREPARE
THE SAUSAGE

Begin by browning the
Jimmy Dean sausage in
a skillet over medium-
high  heat.  Break  the
sausage  into  small
crumbles  as  it  cooks.
This  step  is  crucial
because it renders out
e x c e s s  f a t  a n d
deve lops  a  deep ,
savory  flavor  through
the  Maillard  reaction.
Once fully cooked, use
a  s lotted  spoon  to
transfer the sausage to
a  p la te  l ined  w i th
paper towels to drain.
Do not  skip  this  step;
add ing  uncooked
sausage  to  the  slow
cooker can result in a
greasy,  unappetizing
casserole.

STEP 2: ASSEMBLE
THE LAYERS

Lightly  grease  the
inside  of  your  slow
cooker  with  non-stick

spray or a little butter.
Start by placing a layer
of bread cubes on the
bottom. This creates a
base that soaks up the
egg  mixture.  Next,
sprinkle  half  of  the
cooked  sausage  over
the bread, followed by
half  of  the  shredded
cheese.  Repeat  the
l a y e r s  w i t h  t h e
remain ing  bread ,
sausage,  and  cheese.
This  layering  ensures
that every bite has an
even  distribution  of
ingredients.

STEP 3: WHISK THE
EGG MIXTURE

In a large bowl, whisk
together  the  eggs,
milk, salt, pepper, and
any  other  seasonings
you desire. Whisk until
the  eggs  are  fu l ly
beaten and the mixture
is  smooth and slightly
frothy. This aerates the
eggs ,  he lp ing  the
casserole  achieve  a
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light,  fluffy  texture.
Pour  the  egg  mixture
e v e n l y  o v e r  t h e
layered  ingredients  in
the slow cooker. Use a
spatula to gently press
down on the top layer
so  tha t  the  l i qu id
reaches  all  the  bread
cubes.

STEP 4: SLOW
COOK TO
PERFECTION

Cover the slow cooker
with its lid and cook on
low  heat  for  6  to  8
hours, or on high for 3
t o  4  h o u r s .  T h e
casserole is done when
the  center  is  set  and
no  longer  jiggles.  A
knife inserted into the
center should come out
clean.  The  edges  will
be  golden  brown  and
slightly  crispy,  thanks
to  the  slow  cooker's
heat.  Avoid  lifting  the
lid  too  often  during
c o o k i n g ,  a s  t h i s

releases heat and can
extend  the  cooking
time.

STEP 5: REST AND
SERVE

Once  the  casserole  is
fully  cooked,  turn  off
the slow cooker and let
i t  rest  for  10  to  15
minutes.  This  resting
per iod  a l lows  the
casserole  to  firm  up
sl ightly,  making  it
easier  to  sl ice  and
serve.  Garnish  with
fresh  chopped  parsley
or chives for a pop of
color  and  freshness.
Serve directly from the
slow cooker to keep it
warm,  or  s l ice  and
transfer to a platter.

Expert
Tips for



8

8 Jimmy Deen Slow Cooker Sausage
Breakfast Casserole

2024-03-22

the Best
Texture
and

Flavor
Creating  a  perfect
J immy  Deen  S l ow
C o o k e r  S a u s a g e
Breakfast  Casserole  is
easy, but a few expert
tips can elevate it from
good  to  outstanding.
Here  are  some  key
considerations:

Use Stale
Bread: Fresh
bread can
become mushy
and turn the
casserole into a
soggy mess. Use
bread that is a
day or two old, or
dry it out in a low
oven (250°F) for
10 minutes. Stale
bread absorbs

the egg mixture
without
disintegrating.
Don't Overmix
the Eggs: Over-
whisking the
eggs can
incorporate too
much air,
causing the
casserole to puff
up and then
collapse. Whisk
just until the
yolks and whites
are combined.
Drain the
Sausage Well:
Excess fat from
the sausage can
make the
casserole greasy.
Always drain the
cooked sausage
on paper towels
before layering it
into the slow
cooker.
Check for
Doneness: Slow
cookers vary in
temperature.
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Start checking
your casserole
30 minutes
before the
recommended
cooking time.
The center
should be firm,
and the internal
temperature
should reach
160°F (71°C) for
food safety.
Avoid
Overcooking:
Overcooking can
lead to dry,
rubbery eggs. If
your slow cooker
runs hot, reduce
the cooking time
slightly. Keep the
casserole on the
"warm" setting
after it is done to
keep it ready for
serving.

Delicious
Variation
s to Try
Whi le  the  c l ass i c
version  is  fantastic,
y o u  c a n  e a s i l y
customize  this  Jimmy
Deen  S low  Cooker
Sausage  Breakfast
Casse ro le  to  su i t
different  tastes  or
dietary needs. Here are
s o m e  p o p u l a r
variations:

SOUTHWEST STYLE

Add  a  can  of  drained
a n d  r i n s e d  b l a c k
beans,  a  cup  of  corn
ke rne l s  ( f r e sh  o r
frozen),  and  a  can  of
diced  green  chilies  to
the layers. Use pepper
jack cheese instead of
cheddar  for  a  spicy
kick.  Top  with  fresh
salsa  and  avocado
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slices before serving.

VEGETARIAN
OPTION

Replace  the  J immy
Dean  sausage  with  a
plant-based  sausage
alternative  or  sauteed
m u s h r o o m s  a n d
spinach.  Use  a  dairy-
free cheese and a milk
a l t e r n a t i v e  l i k e
unsweetened  almond
milk. The cooking time
remains the same, but
ensure  the vegetables
are  well-drained  to
avoid excess moisture.

HASH BROWN BASE

For  a  heartier,  more
substantial  casserole,
replace  the  bread
cubes  with  a  layer  of
frozen  hash  browns
(thawed  and  patted
dry).  This  creates  a
crispy,  potato-based
texture  that  pairs
wonderfully  with  the
sausage and eggs. You

may need to  increase
the  cooking  time  by
about 30 minutes.

LOADED WESTERN
CASSEROLE

Add  diced  ham,  bell
peppers,  onions,  and
mushrooms  to  the
layers  along  with  the
sausage. Use a mix of
cheddar  and  Swiss
cheese. This version is
r e m i n i s c e n t  o f  a
Denver  omelet  and  is
packed  with  flavor  and
protein.

Serving
Suggestio
ns and
Pairings
A  Jimmy  Deen  Slow
C o o k e r  S a u s a g e
Breakfast  Casserole  is
a complete meal on its
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own, but you can round
out  your  breakfast  or
brunch table with a few
simple  sides.  Fresh
f ru i t  sa lad  adds  a
bright,  sweet  contrast
t o  t h e  s a v o r y
casserole.  A  side  of
c r i s p y  b a c o n  o r
sausage  l inks  can
complement  the  dish
for  those  with  hearty
appetites. For a lighter
touch,  serve  with  a
green  salad  dressed
w i t h  a  s i m p l e
vinaigrette.
Beverage  pairings  are
a lso  impor tant .  A
freshly  brewed cup of
coffee or a tall glass of
orange juice are classic
choices.  For  a  brunch
gathering,  consider
serving  mimosas  or  a
bloody  mary  bar.  The
casserole itself  is  also
versatile enough to be
served for dinner. Pair
it with a side of roasted
vegetables or a crusty
bread for a comforting

evening meal.

Storage
and
Reheatin
g Tips
One of the best things
about this slow cooker
breakfast  casserole  is
that  i t  s to res  and
reheats  wonderfully.
This  makes  it  perfect
for  meal  prepping  or
enjoying  leftovers
throughout  the  week.
Allow the casserole to
cool completely before
storing it in an airtight
c o n t a i n e r  i n  t h e
refrigerator. It will stay
fresh  for  up  to  four
days.  You  can  also
freeze the casserole for
up  to  three  months.
Slice  it  into  individual
portions and wrap each
one  tightly  in  plastic
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wrap  before  placing
them in a freezer bag.
To  reheat,  you  have
several  options.  For
individual portions, the
microwave works well.
Heat on high for 1 to 2
m inu tes ,  o r  un t i l
warmed through. For a
larger batch, reheat in
a  350°F  (175°C)  oven
for  15 to  20 minutes.
You  can  also  reheat
portions  in  a  skillet
over  medium  heat,
which  wil l  give  the
edges a slightly crispy
texture. Always ensure
the  casserole  reaches
a n  i n t e r n a l
temperature  of  165°F
(74°C) before serving.

Why This
Recipe Is
Perfect

for Every
Occasion
The Jimmy Deen Slow
C o o k e r  S a u s a g e
Breakfast  Casserole  is
m o r e  t h a n  j u s t  a
breakfast  item; it  is  a
versati le  dish  that
a d a p t s  t o  a n y
occasion.  For  holidays
like Christmas morning
or  Easter  brunch,  it
allows  you  to  spend
t i m e  w i t h  f a m i l y
instead of being stuck
in  the  kitchen.  For
weekend get-togethers
or  potlucks,  it  travels
well  and  can  be  kept
w a r m  i n  t h e  s l o w
cooker.  Even for  busy
weekday  mornings,
you  can  prepare  i t
overnight and wake up
t o  a  h o t ,  r e a d y
breakfast  that  the
whole family will  love.
Its simplicity, combined
w i t h  i t s  d e e p ,
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satisfying  flavor,


