
This month's spice was
purchased at 

Bins and Bins 
at 107 Shirreff Ave.,  

North Bay, ON.

J A N U A R Y
2 0 2 6 :

D R Y  M U S T A R D

Spice Club

Check out these resources for more

recipes and information about

spices!

F I N D  M O R E
R E C I P E S  A T  T H E

N B P L !

Cookbooks can be found at 641.5 in
the non-fiction section.

Books about spices can be found at
641.338 in the non-fiction section. Post your photos and tag us

@north_baypl or email us at

northbaypublib@gmail.com.

S H O W  U S  W H A T
Y O U ' V E  M A D E !

Tell them the NBPL
sent you!

Receive 10% off your
purchase at Bins and

Bins when you
mention our 
Spice Club!



B R E A K F A S T  E G G  M U F F I N S

INGREDIENTS

1 (1-lb.) pkg. ground pork
sausage
12 large eggs
1/3 cup milk
1 slice white sandwich bread,
cut or torn into ¼-in. pieces
1/4 cup chopped scallions
3/4 tsp. dry ground mustard
1/2 tsp. garlic powder
1/2 tsp. kosher salt
1/4 tsp. black pepper
3/4 cup shredded Cheddar
cheese

T H I S  M O N T H ' S  S P I C E :  
D R Y  M U S T A R D

INSTRUCTIONS 

Preheat oven to 350°F. Coat a 12-cup
muffin tray with cooking spray or
line with parchment muffin liners.

Brown sausage in a large skillet over
medium-high, stirring often, 8 to 10
minutes or until sausage crumbles.
Remove from skillet and drain well.

In a large bowl, whisk together eggs,
milk, bread, scallions, ground
mustard, garlic powder, salt, and
pepper until well-combined. Stir in
cheese and sausage.

Divide egg mixture evenly into each
prepared muffin well.

Bake 20 to 25 minutes, until golden
brown and set.

This month’s recipe is from  
southernliving.com

Tag us on Facebook or
@north_baypl on Instagram to

show us what you make! 


