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In a 9"x13" casserole dish, spread a portion of sauce on the bottom. Layer zucchini 
to cover. Place a portion of cheese mixture atop zucchini. Top with mozzarella 
cheese. Repeat process until all ingredients are used up. Top with remaining 
sauce and mozzarella. Cover with foil.  Bake for 35 minutes covered at 375°, then 
uncovered for 10 minutes. Let stand before serving. 

BREAKFAST EMPANADAS
Corbin High School

For filling
1 lb pork sausage
1 - 8 oz pack cream cheese, cubed
1 green bell pepper, diced
1 small onion, diced
1 tsp cumin

1/2 Tbsp cilantro
3/4 tsp salt
I /8 tsp black pepper
1/8 tsp garlic powder

For biscuits
4 1/2 cup baking mix
1 egg

1 1/3 cup milk

Strawberry / blackberrv reduction sauce
2 cups whole fresh blackberries
2 cups trimmed and halved fresh 

strawberries
1 cup granulated sugar

1 1/2 Tbsp fresh lemon juice
1/4 tsp salt
2 Tbsp unsalted butter 
1/2 tsp vanilla

Filling directions

Preheat oven to 350°. Spray a cookie sheet with vegetable oil cooking spray; set 
aside. In a large ski llet, over medium-high heat, cook sausage, bell pepper and 
onion, crumbling the sausage into small pieces. Once cooked through, drain fat. 
Add 8 oz. cream cheese to sausage and stir until melted. Add cilantro, cumin, salt, 
pepper and garlic powder. Stir to combine. 

Biscuit directions 
Mix baking mix and milk together until a dough forms. On a floured surface roll 
dough flat to 1/2 inch thick. Cut 6 portions with a large round cookie cutter. 
Spoon a heaping tablespoon of sausage mixture onto center of each biscuit; fold 
biscuit in half and seal by pressing edges together. Place on prepared baking sheet 
and brush with beaten egg.  Bake 15 minutes. Remove from oven and allow to cool 
slightly before serving with fruit reduction sauce.

 Fruit reduction sauce 

Place blackberries and strawberries in jar of a blender and puree until smooth. Add 
sugar, lemon juice, and salt to pan with berry juice and whisk together over high 
heat. Bring to a boil, reduce heat, and simmer until mixture thickens slightly, about 
5 minutes.  Remove from heat and stir in butter and vanilla. Let sauce sit until it 
reaches room temperature. Then serve on top of empanada.




