SQUASH CASSEROLE

March, 2005

INGREDIENTS:

· Butter (Salted or Unsalted)

· Escarole or Endive (fresh – whole head of)

· Spinach (1- lrg. Bunch Fresh or Chopped frozen, 1 box, optional w/ escarole or Endive)

· Squash Acorn, Butternut or Spaghetti (2 – 8” dia. Acorn or Butternut or 1 Spaghetti squash, which has a different texture when cooked)

· Leeks (3 – Medium sized)

· Swiss Cheese (3 ounces or about 2 cups shredded) Note: Gruyere is also a good substitute.  Always use high quality and fresh cheese and fresh grate – not pre-packaged or pre-grated unless in a hurry to make!

· Parmesan Cheese (3 ounces or about 2 cups fresh grated)

· Heavy Cream (2 cups.  Half and Half okay)

· Chicken Broth (Low sodium 1- cup)

· Thickener (“ThickenThin” preferable or Corn Starch, 4 tsps.)

· Salt (3/4 tsps. or to taste)

· Pepper (Fresh ground to taste)

· Water (2 tbs.)

· Ham 1 – ¼” or ½” Thk. Slab – diced ½” cubes – optional ingredient)
UTENSILS REQUIRED:

· Large skillet for sautéing.

· Large pot for boiling escarole (and / or fresh spinach – if fresh is used).

· Medium Saucepan for preparing sauce.
· Colander for draining escarole and / or spinach.

· Measuring cup and spoons.

· Wooden and rubber spatulas.

· Wire whisk.

· Casserole dish (glass) 9”x12”x4” (may be slightly bigger) (and optional pre-butter bottom and sides or spray w/ “Pam”).

· Graters.

· Baking or Cookie Sheet w/ raised edges (in case mixture boils over which is highly likely).

PREPERATIONS:

Note:  Try and prepare as much as possible before starting to make task(s) easier!

· Gather all ingredients together.

· Remove bottom 2” of head of fresh Escarole and throw away.  Wash remaining large leaves and set aside.

· Thaw Spinach (if used) in microwave as per instructions.

· Peel and remove seeds / fiber from squashes.  Cut into 1” max. cubes and place in container w/ cold water to prevent oxidation and discoloring.

· Wash Leeks and cut away 1” near root (bottom) and all but the tenderest of the upper green leaves nearest the main stalk.  Cut remaining stalks once lengthwise and then chop into ¼” thk. Slices for sauté pan.

· Shred Swiss cheese w/ large grater or food processor and set aside.

· Grate Parmesan cheese w/ small grater and set aside. 

· Pre-measure remaining ingredients and ready in small cups for use when called for.

· Pre-Heat Oven to 400 degrees F. (Note: Set rack and bake in upper 1/3rd.)

INSTRUCTIONS:

1. Fill large pot one-half full of cold water and add 1 tsps. of salt and bring to rapid boil.  Add Escarole (and / or Spinach) leaves and boil quickly until tender about 3-5 minutes.  Remove and place in colander and pour cold water over to arrest cooking.  Set aside.

2. Remove and drain away water from ½ of cubed squash and place in large, hot skillet w/ 2-tbs. of butter.  Salt and pepper to taste and sauté for approx. 8 minutes or until semi-tender and lightly browned.  Note: Follow Spaghetti Squash instructions to steam cook until semi-tender – remove skin and cube.  Do not sauté Spaghetti Squash.  Place first half of cooked squash into buttered casserole dish.  Add optional Ham cubes here. Now cook the second half in the same manner and, when done set aside in bowl.

3. Begin making sauce to pour over vegetables by using a medium saucepan and combining cream, broth and thickener and whisking occasionally over medium heat until consistency is twice as thick.  Add grated Swiss cheese and stir until cheese is melted entirely within thickened sauce.  Meanwhile…

4. Using 3 tbs. butter in lrg. Skillet, sauté all of the Leeks (opt. Salt and pepper seasoning here).  Cook until tender but not necessarily clear like typ. onion cooking.  When half cooked, add water, cover and continue to cook for another 3 minutes.  Leave in skillet.

5. Add drained escarole and / or spinach to leeks and toss in pan until evenly mixed.  Spread this mixture evenly over the top of the squash already lying in the casserole dish.

6. Pour the entire sauce mixture evenly over the squash / vegetable layers in the casserole dish.

7. Evenly spread the remaining one-half of the sautéed squash over the leeks / squash combination already in the casserole dish.

8. Evenly cover the entire dish w/ the grated Parmesan cheese.

9. Place on baking sheet and in pre-heated oven as directed and cook at 400 degrees until mixture begins to bubble – approx 15 minutes.  Watch to not overcook.  Cheese topping wants to just begin to brown.  

10. Remove and place on a wire cooling rack and let cool at least 10 minutes prior to serving.  Serve w/ large flat spatula.  

Serves approx. 8 large individual servings.

Good source of:  fiber, potassium, alpha and beta-carotenes, Vitamin B, C & E, folate and lutein.
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