
Sausage Egg Hash | Hearty One-Skillet 
Morning Meal 
Mornings are rarely calm. Alarms go off, lunches need packing, and somebody always cannot 
find a shoe. Yet breakfast still matters, and a quick bowl of cereal does not carry most of us to 
lunchtime. That is where a loaded skillet comes to the rescue. 

Sausage and egg hash is a rustic, satisfying meal that brings together browned sausage, 
golden potatoes, sweet peppers, and soft-set eggs in a single pan. It smells incredible, it looks 
impressive, and it asks very little of you. Once you understand a few key habits, you will be able 
to make it from memory. 

Below, you will find a clear explanation of the dish, a full ingredient list, a detailed method, five 
variations to keep things fresh, solutions for common problems, advice on storing leftovers, a 
nutrition overview, and a long FAQ designed to answer the questions home cooks ask most. 

Quick Answer: What Is Sausage and Egg Hash and How Do 
You Cook It? 

https://devinedishes.com/sausage-egg-hash/


Sausage and egg hash is a skillet breakfast made of cooked breakfast sausage, diced potatoes, 
onions, and peppers, topped with eggs. To cook it, brown the sausage and set it aside, crisp the 
potatoes in the drippings, soften the vegetables, stir everything together, and cook eggs in small 
wells under a lid for 3 to 5 minutes. The whole process takes about 45 minutes. 

Key takeaways: 

●​ Use a wide, heavy skillet so the potatoes brown rather than steam. 
●​ Cut potatoes into ½-inch cubes for even cooking. 
●​ Cook sausage to 160°F (71°C) and eggs until the whites are firm. 
●​ Keep the lid on while the eggs cook for gentle, even heat. 

A Brief Look at Where Hash Comes From 

Hash has humble roots. The name comes from the French word hacher, meaning to chop, and 
the earliest versions were thrifty dishes built from leftover meat and potatoes. Cooks diced 
whatever remained, tossed it in a hot pan, and called it a meal. Diners across North America 
later made it a breakfast icon, serving it alongside eggs and toast. 

The modern skillet keeps that practical spirit. Instead of relying on leftovers, we begin with fresh 
sausage, which supplies both protein and seasoning. The potatoes absorb that savory fat, the 
vegetables add sweetness, and the eggs bring a creamy finish. 

Why Families Love It 

●​ Satisfying: The mix of protein and carbohydrates keeps energy steady. 
●​ Simple cleanup: Only one pan to wash. 
●​ Customizable: Everyone can add their favorite toppings at the table. 
●​ Time-saving: Prepare ahead and finish in minutes. 

About This Recipe and Why It Is Reliable 

At Devine Dishes, I develop each recipe in a normal home kitchen using standard grocery-store 
ingredients. This skillet went through many rounds of testing. I compared different potato cuts, 
pan sizes, and cooking temperatures to find the combination that gives you crispy edges and a 
creamy interior every time. I also check food-safety guidelines, including internal sausage 
temperature and fully set egg whites, so the finished dish is safe and enjoyable for the whole 
family. 

What You Need 

Core Ingredients 



●​ 1 pound (450 g) bulk breakfast sausage 
●​ 1½ pounds (680 g) small waxy potatoes, diced ½-inch 
●​ 1 medium sweet or yellow onion, diced 
●​ 1 large bell pepper, diced 
●​ 2 cloves garlic, minced 
●​ 1 to 2 tablespoons cooking oil, if needed 

Seasonings 

●​ 1 teaspoon smoked paprika 
●​ ½ teaspoon garlic powder 
●​ ½ teaspoon onion powder 
●​ ½ teaspoon salt, to taste 
●​ ¼ teaspoon black pepper 
●​ Chili flakes, optional 

For Topping and Serving 

●​ 4 to 6 large eggs 
●​ Chopped scallions, chives, or parsley 
●​ Hot sauce, salsa, or ketchup 

Equipment 

●​ 12-inch cast iron or heavy nonstick skillet with a lid 
●​ Wooden spoon or sturdy spatula 
●​ Sharp knife and cutting board 
●​ Instant-read thermometer (optional but helpful) 

Ingredient Notes: Making Smart Choices 

Which Sausage Is Best? 

Select a fresh breakfast sausage with good flavor and some fat. The fat is what coats the 
potatoes and carries the spices. Pork is the standard, but turkey, chicken, and plant-based 
products work if you add a little oil. Sage, maple, and spicy blends each bring their own 
personality. 

Which Potatoes Work? 

Waxy potatoes such as Yukon Gold, red, or baby potatoes keep their shape and develop a 
lovely crust. Starchy russets can become crumbly. Dice them small and even, which is the 
single most important preparation step. 



Vegetable Options 

Peppers and onions are classic, but you can also add mushrooms, spinach, zucchini, tomatoes, 
or corn. Add moisture-heavy vegetables later in the process. 

About the Eggs 

Fresh large eggs are ideal. Crack each into a small bowl first so you can slide it gently into its 
well without breaking the yolk. 

Directions: How to Cook It 

Step 1: Brown the Sausage 

Place the skillet over medium-high heat. Add the sausage and crumble it into small pieces. 
Cook for 6 to 8 minutes, stirring now and then, until deeply browned. Lift the sausage out with a 
slotted spoon and set it on a plate. Keep about 2 tablespoons of fat in the pan. 

Step 2: Crisp the Potatoes 

Add the diced potatoes in an even layer. Sprinkle with a little salt and leave them untouched for 
4 to 5 minutes so they develop a crust. Stir, then continue to cook for 10 to 12 minutes more, 
stirring every couple of minutes, until golden and tender when poked with a fork. 

Step 3: Cook the Vegetables 

Move the potatoes to one side, add the onion and pepper, and cook about 4 minutes until soft. 
Add garlic and spices and stir for 30 seconds. 

Step 4: Reunite Everything 

Return the sausage to the pan and mix well. Taste and adjust the seasoning. 

Step 5: Add and Cook the Eggs 

Use a spoon to create 4 to 6 wells. Slide an egg into each, sprinkle with salt and pepper, reduce 
the heat to medium-low, and cover. Cook 3 to 5 minutes. Check at 3 minutes for runny yolks and 
keep going for firmer eggs. 

Step 6: Serve 

Garnish with fresh herbs and serve directly from the skillet. Pass hot sauce around the table. 



Five Variations to Keep Breakfast Exciting 

Easy Sausage Egg Hash 

When the clock is ticking, use frozen diced potatoes and a pre-diced onion. Skip the pepper, 
keep the seasonings simple, and cook everything in the sausage drippings. In about 25 
minutes, you have a hot, filling meal that feels homemade without much effort. 

Breakfast Sausage Egg Hash 

This is the cozy, classic version. Choose a maple or sage sausage and serve with buttered 
toast, fluffy pancakes, or biscuits. The gentle sweetness complements smoky paprika and 
creamy yolks, and it is perfect for slow weekend mornings with family. 

Sausage Potato Egg Hash 

If potatoes are your favorite part, use 2 pounds and mix white potatoes with sweet potatoes. 
The sweet potatoes caramelize and bring an earthy sweetness that pairs well with spicy 
sausage. Cut them smaller so they finish at the same time. 

Cheesy Sausage Egg Hash 

During the final minute of cooking, scatter a generous cup of shredded cheddar or pepper jack 
across the top, then cover so the cheese melts. The result is gooey, golden, and irresistible, 
especially with a spoonful of sour cream or a drizzle of hot honey. 



Crispy Sausage Egg Hash 

To maximize crunch, parboil or microwave the potatoes first, then pan-fry them in a very hot 
skillet with a thin film of oil. Do not stir for the first five minutes. After the eggs go in, place the 
skillet in a 425°F (220°C) oven for about 8 minutes to crisp the edges further. 

Troubleshooting Guide 

●​ Potatoes are soft, not crisp: The pan was too full or too cool. Use a larger skillet or cook 
in batches. 

●​ Eggs are overcooked: Reduce the heat and check earlier. 
●​ Food is sticking: Add a splash of oil and make sure the pan is properly preheated. 
●​ Dish tastes flat: Season in layers and finish with herbs or a squeeze of lemon. 
●​ Too greasy: Remove extra rendered fat before adding the potatoes. 
●​ Uneven doneness: Cut potatoes the same size. 

Helpful Tips From My Kitchen 

1.​ Dry the potatoes thoroughly before frying. 
2.​ Preheat the pan fully before adding anything. 
3.​ Resist the urge to stir constantly. 
4.​ Keep a lid nearby for the eggs. 
5.​ Use an instant-read thermometer to confirm the sausage is done. 
6.​ Let the skillet rest for a minute before serving. 

Storage, Reheating, and Meal Prep 

Cool the hash base completely, then store it in airtight containers in the refrigerator for up to 4 
days. Reheat portions in a skillet over medium heat until sizzling hot, then add freshly cooked 
eggs. For the best texture, avoid the microwave, which can soften the potatoes. 

Leftovers also make a clever filling for easy breakfast burritos. Warm a tortilla, add the reheated 
hash, a scoop of scrambled eggs, and some cheese, then roll it up for a handheld breakfast that 
travels well. 

Freezing guidance: The base freezes for up to 2 months when stored without eggs. Defrost in 
the refrigerator overnight and recrisp in a hot skillet. 

Nutrition Overview 

Per serving, expect approximately 480 to 560 calories, 25 to 30 grams of protein, 28 to 35 
grams of carbohydrates, and 28 to 34 grams of fat. Your results will vary depending on the 

https://devinedishes.com/easy-breakfast-burritos/


sausage brand, the amount of oil, and any additions such as cheese. These figures are 
estimates and not a substitute for personalized dietary advice. 

Ways to Make It Lighter 

●​ Select lean turkey or chicken sausage. 
●​ Reduce the potatoes and add leafy greens. 
●​ Use less oil. 
●​ Top with salsa or fresh herbs instead of cheese. 

Ways to Make It More Filling 

●​ Add extra eggs. 
●​ Mix in black beans or ham. 
●​ Serve alongside toast or fruit. 

What to Serve Alongside 

The skillet is satisfying by itself, yet simple sides can round out the table. Sliced fruit, a crisp 
salad, or fresh tomatoes add brightness. 



If you are planning a full brunch, consider adding a loaded breakfast omelette to the menu. 
Guests with different tastes can choose their favorite. A cold, creamy avocado blueberry 
smoothie is another nice companion that keeps the meal fresh and colorful. 

Great Drink Pairings 

●​ Fresh coffee or espresso 
●​ Orange or grapefruit juice 
●​ Iced tea with lemon 

https://devinedishes.com/loaded-breakfast-omelette/
https://devinedishes.com/easy-avocado-blueberry-smoothie/
https://devinedishes.com/easy-avocado-blueberry-smoothie/


●​ Sparkling water 

Diet-Friendly Adjustments 

●​ Gluten-free: Confirm that your sausage contains no gluten-based fillers. 
●​ Dairy-free: Skip the cheese and use olive oil. 
●​ Low-carb: Replace potatoes with cauliflower, radishes, or turnips. 
●​ Vegetarian: Use plant-based sausage and add mushrooms. 
●​ Child-friendly: Choose mild sausage and cut everything small. 

Wrapping Up: Start Cooking This Weekend 

A dependable breakfast does not need to be complicated. Even cubes, a hot pan, patience for 
browning, and a lid for the eggs are all it takes to produce a skillet worth bragging about. 

Here is what to do next: pick up a pound of breakfast sausage and some Yukon Gold potatoes, 
set aside 45 minutes, and follow the steps above. Once you have the base down, try a new 
variation each week. Share your photos and tell me which version became your favorite. Happy 
cooking! 

Frequently Asked Questions 

What is in sausage and egg hash? 

It contains breakfast sausage, diced potatoes, onions, peppers, seasonings, and eggs cooked 
on top in a single skillet. 

How long does it take to cook? 

About 45 minutes from start to finish, or around 25 minutes if you use frozen diced potatoes. 

What are the best potatoes for this dish? 

Yukon Gold, red, and baby potatoes are best because they hold their shape and brown 
beautifully. 

How do I keep the potatoes from getting mushy? 

Dry them well, use a hot skillet, avoid crowding, and give them time to brown before stirring. 

Can I make it the night before? 

Yes. Prepare the base, refrigerate it, and reheat in the morning before adding fresh eggs. 
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