
Ham & Hashbrown Casserole 
 
30 oz bag of frozen shredded hash browns 
1-1 1/2 cups of diced ham  
1 bell pepper, diced (color of your liking) 
2 generous cups of shredded cheddar cheese 
10 eggs 
1 (4.5oz) can of green chiles  
1/4 cup water 
1-1/4 tsp onion powder 
1/2 tsp salt 
1/2 tsp pepper 
1/2 tsp smoked paprika (opt) 
 2 cups (at least) Cornflakes (or crushed Ritz) 
1/4 cup butter, melted 
9x13 casserole dish 

1. Preheat oven to 375*F 
2. Spray your 9x13 casserole dish with cooking spray before dumping the hash browns, diced ham, bell pepper, 

and cheese into the dish.  Mix well. (you can do this in a separate bowl first and then dump into the casserole 
dish but I say the fewer the dishes the better) 

3. In a medium bowl add the eggs, water, onion powder, salt, pepper and beat them real good before add the 
green chiles and giving it a good mix. 

4. Poor your egg mixture over the hash brown mixture and mix together. (if mixing together in a separate bowl, 
now dump that all into your sprayed 9x13 dish) 

5. Melt your butter in a small mixing bowl, add your Cornflakes, or crushed crackers, until well covered.  Poor 
over your casserole.  Make sure the cereal, or crackers, are covered in butter to avoid burning.  

6. Bake, uncovered, for 15-20 minutes or until heated through and cheese is melted.  

Note: this stores well so you can make it the night before and cover with foil and put in the fridge, take it out and 
bake it when you are ready the next morning.   
Additional note: if you want to make it even easier use potatoes o’brien with onions and peppers already added 
(found in the freezer section still) and adjust the seasonings as needed. Don’t add the buttered cornflakes until 
right before you cook though to avoid them getting soggy.  
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