
 FARMER’S BREAKFAST 
 

  
 
1 lb bacon     1 dozen eggs 
2 1-lb cans potatoes, cut in thin slices ¾ cup milk 
½ medium onion, chopped 
 
In a large skillet, cook bacon.  When bacon is cooked, remove it from skillet.  
Break it into 1” pieces and set aside. 
 
Cook potatoes and onions in bacon drippings until lightly browned.  
 
Break eggs into bowl.  Add milk and beat thoroughly. 
 
Add egg mixture and bacon to potatoes and onions in skillet and cook over low 
heat.  Use a spatula to stir the mixture and cook over low heat until eggs are 
done. 
 
Serves 8  
 
 


