
Shirley’s Egg Scramble   
 

Cheese Sauce:     2 T butter, melted & stir in 2 T flour, then add 2 Cups 

warm milk, salt & pepper & 1 Cup grated cheddar cheese. 

 

1 Cup diced Canadian bacon  ¼ Cup scallions 

12 Eggs, beaten    3 T butter 

¼ lb. mushrooms    1 recipe cheese sauce 

4 T melted butter    2 Cups bread crumbs 

¼ tsp Paprika 

 

 Cook Canadian bacon & scallions in 3 T butter.  Add eggs & 

scramble until set.  Fold eggs and mushrooms into cheese sauce.  Turn 

mixture into a greased baking dish.  Sprinkle bread crumbs over the 

top, drizzle 4 T melted butter, paprika over that.  Cover and chill 

overnight in refrigerator.  Take out 30 minutes before baking.  Bake 

uncovered 350 for 30 minutes (or 45 maybe).  Great for a brunch party. 
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