
Directions for Parking Lot Mission Breakfast 
Your group will need to prepare 10 to 12 breakfast casseroles (Recipe & Directions Below). I have the 
disposable pans for the casseroles. Just check with me (Pastor Willie) at church and I will give them to 
you. You will also need to bring 8 trays of biscuits (Buy from Sam’s Club). It only takes 10 minutes to 
warm each tray. Your Group will need to have the Casseroles and Biscuits at the Parking Lot Mission 
by 7:45am on the morning of the event. We will supply the grits, fruit and everything else. 

 
Thanks again for serving Christ by serving others! 
Pastor Willie 

 

 
 

INGREDIENTS: 

Sausage and Egg Casserole 

Single Recipe 
 

• 1 lb. bulk pork sausage 

• 2 c milk 

• 1 cup bisquick mix 

• 6 eggs beaten 

• 2 cups grated cheese 
 

Brown sausage.   
Mix other ingredients together 
Add sausage 
Spray 9 x 13 pan with Pam 
 
350 degs. For 45 minutes 
 
When cooking 2 (9x13) pans, mix 3 recipes and divide the mixture into the 2 pans. Makes 
the casserole thicker. 
 
Par bake your casseroles for 30 minutes the day before. Cool and  Refrigerate. Next morning bake for 
about 15 to 20 minutes or until the center is set.  Wrap in foil and will stay warm until served.  (If you 
want to wrap each one in a towel this also helps to keep them warm) 
 
BE SURE TO CHECK YOUR CASSEROLES. OVENS ARE DIFFERENT, MAY REQUIRE 
AN EXTRA 15 MINUTES COOK PARTIALLY THE NIGHT BEFORE. TEST YOUR 
CASSEROLE AND MAKE SURE IT’S DONE. 

You can make this the day before and let it sit for 3-4 hours and “partial bake” for about 40 minutes. 
Cool, refrigerate and bake it off in the morning and for 15-20 minutes. Test the center to make sure 
it’s “solid” and not “wet”. 

 
You can also add more bread if you wish to the recipe and use any kind of bread, but make sure the 
egg/milk mixture soaks it up well. Should be “wet” when you press down on it when you first make it. 
If it’s dry, you can add a bit more milk. Once the bread soaks up the liquid, it should be “spongy” not 
runny. 

 
Put cover on the top or foil when you take out of the oven and wrap in towels to keep warm till you get 
to PLM. 


