Awesome Hash Browns

Ingredients

1-2 c. frozen or fresh hash brown potatoes, shredded **see note below
1-2 T. Butter or margarine

2-3T. all

onions, mushrooms, bell pepper, sliced (optional)

1-2 c. cheese, shredded

salt and pepper to taste

Directions

Heat a large skillet over medium-high heat. Add the butter and cook the onions, mushrooms, and
peppers until softened and browned. Remove the veggies from the pan and set aside.

While the veggies are cooking put the potatoes on a plate and microwave 2-3 minutes until
slightly softened.

Add the oil to the pan that you cooked the veggies in.

When the oil is hot add the potatoes. Use the spatula to press the potatoes down into a layer that
covers the bottom of the pan.

Let cook 2-5 minutes until slightly browned on the bottom. You can check the bottom by
carefully lifting one edge with your spatula.

When browned, use the spatula the ‘cut' the potatoes into quarters. Now flip each quarter and
press down again.

Let cook another 2-5 minutes until slightly browned. Turn off the burner but leave the pan sit.

Top with the cooked veggies and shredded cheese. Cover and let sit 2-3 minutes until the cheese
is melted.

Season with salt and pepper.
Enjoy!

** note when using freshly shredded hash browns | rinse the potatoes in cold water and gently
squeeze all of the water out and pat dry with a towel before cooking them in the microwave.
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