5’# the cupcake theory

Southwest Hash Browns

2 c frozen hash browns

1 ccorn

2 T finely diced green peppers
2 T finely diced red peppers

2 green onions, sliced

1 ¢ shredded cheddar jack cheese
1% T yellow cornmeal

2 eggs, beaten

a tsalt

1/8 1 pepper

2 T canola oll

optional toppings: sour cream and salsa

In large bowl mix hash browns, corn, green peppers, red peppers, onions and
cheese. Mix well. Stirin cornmeal, eggs, salt and pepper. Heat oil in large skillet
or griddle using medium heat. Cook hash browns unftil golden, 3-4 minutes. Flip
and cook another 3-4 minutes until golden. Top with sour cream and salsa, if

desired.
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