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“All too often, our ambition consumes us,
and leads to hasty decisions. An intelligent spouse
can help refine and focus that drive.”

—JACQUELINE KENNEDY

This book is for Michael Lovitt
and Tim Tankersley. Thank you for keeping
us focused throughout our casserole journey!
(And, yes, we know what a task that must be—
shiny objects are just so distracting!)
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the

CASSEROLE QUEENS

are back!

Hi, it’s Crystal and Sandy, and we’re back for a second helping! We’re the Casserole Queens, two dear friends who are proudly front and center of a growing casserole movement. We, along with thousands of other folks across the country, are reviving this American mealtime staple with fresh ingredients and updated flavors. Of course, we like to throw in some kitsch and retro-chic style, to keep things fun with a nod to the 1950s, when casseroles reigned supreme. But these delightfully simple and wholesome dishes are truly timeless and are the best way to put a delicious, from-scratch meal on the table so that you can actually sit down with your family at the end of the day. As we kick off our second cookbook, we’re taking the concept a step further, giving you great ways to add even more spontaneity and flair to your meals. So grab your quirkiest apron, grease up a casserole dish, and get ready for a fresh new batch of hot-from-the-oven goodness that’ll have your family crowded around the table.

Let’s Make-a-Deal to Make-a-Meal!

We love casseroles for the fact that you can get an entire meal out of one simple dish (they aren’t called one-dish wonders for nothin’). Most casseroles are packed with all the wonderful flavors you need to satisfy everyone in your family, even the picky ones. But a good meal doesn’t end there, and the Casserole Queens are always looking for ways to shake things up! We might like a nice, crisp salad to accompany a hearty baked pasta, or a homemade cornbread to complement a spicy Tex-Mex dish. And since we figured we weren’t alone, we thought we’d jot it all down for you in this nice little book. So pick it up any time to help you mix-and-match your own menu and make a meal that you’ll be proud of!

We’ve packed this book with forty-six casserole entrée recipes and fifty salads, sides, and desserts that break out of the 9 × 13-inch mold. Don’t worry, our casseroles are always center stage—we can’t help it! But that doesn’t mean they have to stand alone. There’s plenty of variety here for you to keep your loved ones interested, and maybe even excited, to sit down at the table. And that’s just the point. Cooking and planning should be easy, so you can enjoy good time spent with family. Yes, it is possible. Make sure to look for our recommendations of what goes good with what, but feel free to make it your own! Here is just a taste of what you can expect to find—fresh, new ideas paired with the perfect recipe:

[image: ]  Entertainer Extraordinaire Planning dinner for friends? In-laws? The big cheese? Try classic staples that will surely impress, such as our Chicken with 40 Cloves of Garlic with Carrot Soufflé and Asparagus Bundles Wrapped in Prosciutto. Just one of the many great ideas we have for easy, fun, and economical ways to entertain. (Maybe now will be a good time to ask the ol’ boss for a raise.)

[image: ]  Timely Favorites If extra time is something you only dream about, then our chapter of recipes requiring just seven ingredients or fewer is for you! Try our Super-Simple Spinach-Stuffed Shells with Broccoli Rabe with Shallots for rumbling tummies. These recipes come together in a flash and are an easy way to get dinner on the table before the family starts giving you the stink-eye.

[image: ]  Adventurous Palate Throw your typical Tuesday night a curveball! Explore the wonders of our Moussaka plated with a side of our Tomato and Feta Salad for a true Mediterranean feast. We’re setting out to show the world that there are casseroles for every type of connoisseur—so pack your favorite 9 × 13-inch dish, because we’re going international, baby!

[image: ]  No gluten? No meat? No problem! Dietary restrictions don’t have to mean casseroles can’t be a part of your life. Pair our Rustic Polenta Casserole (packed with mushrooms, tomatoes, and ricotta cheese) with our Panzanella Salad for a delightful and filling vegetarian meal. We’ve made a conscious effort to address some of the dietary challenges that many of us have. In fact, you’ll find an entire chapter especially devoted to helping you out in the kitchen. There’s nothing like exciting, new recipes to make you feel good about your choices. You’ll also find pointers for simple substitutions that can transform recipes to meet vegetarian, gluten-free, or even diabetic-friendly diets. See The Conscientious Casserole for more information on these recipes.

   You see, folks, casseroles are fun, retro, and exactly our thing, but that doesn’t mean they’re all we do. We’re keeping dinner time interesting with a plethora of side dishes, salads, and dessert options to help round out your square table! So let’s go make that meal! We promise to keep it simple and, most important, fun (we like fun).

The Conscientious Casserole: Food to Fit Your Lifestyle

First and foremost, we want to clearly state that the Queens are not doctors. Nor would anyone in their right mind ever want to cast us to play doctors on TV. So please note that this book is not intended to be a nutritional guide, and that you should have your doctor or nutritionist advise you as to what is best for you and your specific needs.

With that said, we’ve discovered that food allergies and intolerances are an ever-increasing concern in our Casserole Kingdom, so we wanted to address these challenges. Everyone is entitled to deliciousness! But first, we admittedly needed some education. We consulted with another fabulous Austin-area business woman, Carly Pollack, who owns a company called Nutritional Wisdom. There are a staggering number of issues that people can be faced with when choosing what to eat—so many, in fact, that it would be impossible to cover all of them. So we settled on the categories that we felt were most relevant to our fans: vegetarian, gluten-free, and diabetic-friendly.

Throughout the book, you’ll find lots of recipes (all identified by helpful icons) that we developed with certain restrictions in mind, as well as tips for tweaking dishes to suit your needs with easy adaptations. Regardless of the restriction or substitution, we feel confident that these are dishes the entire family will enjoy.

Friendly Faces

I spy a helpful icon! Here’s a guide to the memorable, helpful icons scattered throughout this book. At a quick glance, you will be able to identify which recipes are or can be made gluten-free, diabetic-friendly, or vegetarian with simple substitutions—as well as those that freeze well for use on another day. Now you know exactly what to look out for!
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GLUTEN-FREE

To whip up gluten-free recipes, we got creative with ingredients like polenta, grits, rice, gluten-free pasta, and gluten-free bread. Some of our favorite gluten-free recipes in this book are:


• Deconstructed Cabbage Rolls (aka Pigs Out of the Blanket)

• Baked Sausages with Fennel

• Rosemary Baked Ham

• Rustic Polenta Casserole

• Erin’s Special Gluten-Free Corn Dog Casserole

• Monterey Chicken and Rice

• Mashed Potato Pizza

• Pint-Size Caprese Salad

• Crystal’s May-I-Have-More-Mayo Potato Salad 

• Tomato, Goat Cheese, and Quinoa Salad

• Brussels Sprouts with Bacon, Garlic, and Shallots

• Nene’s Spanish Rice

• Granny Pansy’s Baked Apples 



 



Casserole Queens-Approved Gluten-Free Brands

With some simple substitutions, casseroles can easily be a part of a gluten-free diet. Hooray! Please remember: it is extremely important when cooking for people with gluten intolerances or wheat allergies that you either make your items from scratch or purchase products from a company that’s committed to operating out of a gluten-free factory. Here are some of our top brand recommendations, backed by our favorite nutritionist, Carly:

• For a cracker topping, or if you simply want to add some character to your casserole, Mary’s Gone Crackers brand makes a tasty cracker that packs a crunch. Also try good ol’ Kellogg’s Corn Flakes for a crunchtacular cereal topping.

• Pasta? Yes way! Choose from quite a few gluten-free options. We like Glutino, though we also like Ancient Harvest Quinoa Gluten-Free Pasta.

• Many commercial soup products contain gluten. For gluten-free, we reach for Pacific Natural, which offers cream of celery, cream of chicken, and cream of mushroom.

• There’s even a simple swap for bread crumbs! Make your own using Rudi’s Gluten-Free Bread or Udi’s prebaked bread and our recipe for bread crumbs! You can find the breads in your grocer’s freezer section. If it is a stuffing mix you need, try Aleia’s Gluten-Free Savory Stuffing Mix.

• We think that the best ready-made gluten-free baking mix options are Pamela’s Gluten-Free Baking Mixes, which come in varieties like flour, cookie, pancake, and brownie. Of course, we also love the flour mix recipe provided by nutritionist Carly. Not only does it work beautifully, but it is also high in fiber!

• If there is a dessert recipe that calls for a cookie crumble, Arrowhead Mills has an excellent variety of gluten-free cookies and snacks.

• Lots of our recipes call for condiments, sauces, or dressings. We do offer lots of substitution recommendations and from-scratch options, but we’ve found that Sass brand condiments and salad dressings are very good!





DIABETIC-FRIENDLY

The recipes with a diabetic-friendly icon were developed to drastically reduce or cut out grains and sugar (especially processed grains such as crackers, cereal, pasta, etc.). They also limit high-starch vegetables such as white potatoes, corn, and peas. Try these winning recipes:


• Chicken with 40 Cloves of Garlic

• Yvonne’s Unstuffed Poblano Casserole

• Shakshuka

• Awesome Aussie Meat Pies

• The Nelly Frittata

• Butternut Squash Gratin with Asiago Cheese and Toasted Pine Nuts

• Farro, Wild Mushroom, and Walnut Casserole

• Tomato and Avocado Salad

• Spinach and Spice and Everything Nice

• Asparagus Bundles Wrapped in Prosciutto



VEGETARIAN!

For our vegetarians friends, we have developed lots of recipes that are free of red meat, poultry, fish, and seafood—yet are still comforting and satisfying. Some of our favorites include these:


• Summertime Tomato Basil Pie

• Cheesy Grits-Stuffed Eggplant Rolls with Tomato Sauce

• Spinach and Gruyère Soufflé

• Butternut Squash Gratin with Asiago Cheese and Toasted Pine Nuts

• Broccoli Rabe with Shallots

• Braised Endive Gratin

• Carrot Soufflé

• Risotto with Asparagus and Lemon

• Royal Ratatouille



Now you can feel good about what you eat, and enjoy it just the same!
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let the

GOOD TIMES

casserole

There are two things the Queens truly adore: great food and great company. Sounds dreamy, right? We have some fun entertaining ideas that will inspire you to cook up nights you’ll never forget. With delicious new recipes and a game or craft, you’ll not only get people to the table, but you’ll also get them off their smart phones and engaged. Hey, little Susie, we’ll give you somethin’ to text about!

   When’s the last time you hosted a potluck? One surefire way to get people together is to make dinner a group effort. Hello, potluck, where have you been? Invite your family, your friends, their kids, even their neighbors’ kids. With these recipes, you’ll have plenty of potluck power to get them in the door. Making casseroles is inexpensive, serves plenty, and is having a comeback. Why order a pizza and watch reruns on TV when you can have great food and great times with all of your friends? Here are a few of our favorite ways to have a fabulous potluck.

The Casserole Queens Swap! Scandalous!

Let’s face it, casserole fans! The idea of freezing make-ahead meals for a busy week sounds pretty much like a second job. Why not turn this potential chore into a party extravaganza by inviting friends over to sample and swap casseroles? What wonders you’ll take home to your freezer! Cooking and freezing dishes for a casserole swap gives everyone some much-needed excitement in the kitchen. And wouldn’t it be


THE PREP


Sample Menu










THE SETUP











THE DRINKS


 



Red, Red Wine Sangria

(Don’t hate us for getting that song stuck in your head.)

Serves 6
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Game Nights … Bring on the Bunco!
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Just like our casseroles aren’t your mama’s casseroles, Bunco isn’t your mama’s bridge game.







Craft Night! Introducing the Casserole Tote



MATERIALS NEEDED












STEPS
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Tips from the Casserole Queens’ Kitchen


DECLUTTER YOUR CULINARY SPACE


CONTAIN YOURSELF!


THROW IN THE TOWEL


TO SAVE TIME WITH DISHES, THINK LIKE GROUPER FISHES!


IT’S A SOAKER!


DO YOUR KNIVES MAKE THE CUT?



GARLIC: PREPPING THE CLOVE BEFORE IT HITS THE STOVE






TOMATO TIPS


WHEN YOUR TEA KETTLE’S WHEEZY, BLANCHING IS EASY!


SHRED IT BETTER AND SAVE SOME CHEDDAR
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