
Mountain Man Breakfast

Difficulty: Easy

Prep Time

Cook Time

Scan QR Code with 
smartphone to 

learn more!

Serves: 4
What You Need

 » 1 pound wild hog or venison sausage

 » 1 onion (chopped) 

 » 1 clove garlic (minced)

 » 1 red bell pepper (chopped)

 » 1 green bell pepper (chopped)

 » 1 (2 lb.) package frozen shredded hash brown potatoes

 » 12 eggs (beaten)

 » 1 (16 oz.) package shredded Cheddar cheese
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GOT A RECIPE? 
Send us your wild game recipe at OutdoorAlabama.com/WidEats or scan the QR 
Code. Be sure to tag us by using the hashtag #AlabamaWildEats 
 
Outdoor Alabama’s Wild Eats is brought to you by the Alabama Dept. of 
Conservation and Natural Resources

How You Make It 
1. Build a campfire and allow the fire to burn until it has 

accumulated a bed of coals.

2. Cook and stir the sausage, onion, and garlic in a 12-inch cast 

iron Dutch oven with lid, raised over the coals to medium-

high heat, until the sausage is no longer pink and the onion is 

tender. 

3. Stir in the red bell pepper, green bell pepper, and hash brown 

potatoes until evenly mixed. Cook, occasionally stirring, until 

the hash browns are hot and the peppers are tender about 15 

minutes.

4. Pour the beaten eggs evenly over the top of the potatoes, 

allowing them to sink into the potatoes. Cover the Dutch 

oven, and place 6 to 9 coals underneath, and 12 to 18 on top. 

Allow baking until the eggs are firm, about 40 minutes. 

5. Sprinkle with Cheddar cheese, cover, and continue cooking 

until the cheese has melted, about 5 minutes.


