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INTRODUCTION

Tuna noodle, broccoli cheese, and green bean? Sure, these casseroles are potluck stalwarts. They have a rich history, and may even be made palatable with some kitchen magic. But, let’s admit it. As they stand on the back of a cream-of-something soup can, they’re played out, tired, and just plain boring. To all of you who adore the standard and classic but tasteless, please kiss my … casserole!

The world is increasingly small. We have unprecedented access to more ingredients, more methods, and more culinary styles than ever before. Fusion, cross-border, hybrid, authentic, throwback, international—whatever you want to call the kitchen personalities we have today, there is no denying that we want to try the untried and reinvent the standard playlist. Today’s cooks demand vibrant colors and varied textures to paint their next dinner party. They want to satisfy the family and wow the crowd with a conversation-starting menu. If this is you, Kiss My Casserole has your back.

In this book, we dare to update the classics in some surprising ways, and to transport the humble casserole around the globe with delicious, simple, and innovative results. Accessible ingredients and familiar techniques with a touch of the exotic will make you a star on any weeknight, and at the next block party or office luncheon. Your family, neighbors, and colleagues will clamor for more! They should buy this book, too.

In Kiss My Casserole, we play all the hits and throw in some dishes you may not even have imagined. We figure, why not look around the world to find inspiration? Ever try a Chinese shaguo? How about an Ethiopian wat? What? I’ll bet you never even thought of cooking up a Icelandic Ofnsteiktur fiskur með lauk og osti! Now’s your chance! Kiss My Casserole is your go-to resource for a new take on the everyday. But first, let’s clear up a central issue …


WHAT IS A CASSEROLE?

Alton Brown, American television personality, heralded for his scientific approach to cooking, once posited that a casserole was made up of this formula:

1–2 Main Ingredients + Starch + Aromatics + Seasoning + Binder

Now, we understand that his formula often works. But, we ask you, isn’t a bit too narrow? What about the Creole cassoulet (page 44)? Definitely a casserole, but without a binder. How about the Indian korma (page 243)? Surely a casserole, but up to a dozen main ingredients. Our Korean jjigae (page 232)? Absolutely a casserole, but with no starch! Indeed, the definition must be broadened.

The word “casserole” itself stems from the French, “casse,” or “pan” in English. But, that is way too general and frankly applies to nearly anything that we prepare in the kitchen. Rather than pigeonhole an entire school of cookery into a simple formula or leave it as generically pan-based, we ask several questions about a dish in order to determine whether it should be in this book:

•   Is it a jumble of things?

•   Does its final texture lie somewhere between a stew and a cake?

•   Does it spend time in the oven?

•   Does it undergo some physical transformation in there?

•   Can you scoop it, or cut it into blocks and/or wedges?

•   Don’t you just want to cuddle with it?

If the answer to these questions is yes, then it is, indeed, a casserole. It might come to life in a variety of different vessels, shapes, and sizes. It may start on the stovetop and finish under the broiler. It might even be served chilled! Open your mind to casserole diversity. And, if you choose to cuddle your casserole, just be careful.


HOW TO USE THIS BOOK

At the top of every recipe is a handy guide to the essential elements: the total time it will take, what character the dish plays at the meal, suggested cooking vessel, and, last but not least, how many people it is designed to serve. This list of elements is intended to be used while you are scouting for things to try or dishes to compile into a feast. In order to properly balance your time and equipment, as well as choose a main dish, plus accompanying sides, you may dog-ear several pages based upon this critical data.

Total Time

We took the guess work out of how long things take to prep and cook from the word Go until Eat Time. If a recipe calls for an overnight refrigeration, BAM! It’s noted right there at the top of the page. If you’ve got a dinner party at 6:00 p.m. and what you might think was an afternoon off, WHAMMO! We warn you that the ratatouille (page 214) takes 3+ hours from the get-go. If a recipe calls for a Total Time of 45 minutes, YOU’RE WELCOME! Weeknight dinner is served. But, be forewarned: Casseroles are largely acts of love. Much of this book serves as an ode to the lazy Sunday afternoon.

Character

As with an ensemble cast of a theatrical play, each character at a meal has an important role. Perhaps there is a larger cast of dishes driven by the Main as the head-strong lead. Or, maybe those supporting players the Sides are the most memorable, adorable parts of the show. If you put together a meal entirely from this book, we promise that every role in the play will shine brightly.

From time to time you run into a dish that is multitalented and can play several roles at different meals. It may be a Main for a weeknight, or a Side on Thanksgiving, eh? And hey, you may find the most spectacularly gifted dish ever that can perform a One Pot Meal, Main, and Side! It happens.

We also suggest, though it may be obvious, that certain dishes are great for Breakfast or Brunch. But, don’t let us stop you from having breakfast for brunch, lunch, or dinner. We do it, too! It must be said, however, that dinner for breakfast is just weird. Unless it’s pizza. Did I mention that we include a Dessert chapter just in case you have an empty baking dish hanging around while you’re waiting for the Uzbek Plov (page 248) to be done?
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Vessels

As noted in the Introduction, casseroles come in various shapes, languages, sizes, and yes, cooking vessels. Since we are determined to outlaw the term casserole dish as the vehicle in which you create the final dish (a casserole!), our default vessel in Kiss My Casserole is the humble 2-inch deep baking dish.

Your baking dish of choice may be that indestructible, square, glass behemoth your grandmother gave you when you moved away to school, or one of the many rainbow of ceramic French beauties now on the market. These days, the choice is also as likely to be a cast iron skillet, a Moroccan tagine, a Chinese clay pot, a Dutch oven, or another straight-sided pan.

Within our Vessel suggestion, we note the ideal size for the dish in question. Say, a 9 x 13 inch baking dish, or equivalent. By equivalent, we mean something that is close to or equal in area to the initially suggested vessel. You can imagine the mess if you try to fit the contents of a suggested 8 x 8 recipe into a 5-inch cake pan, and so on.

The key to figuring out which of your cooking vessels fits the definition of equivalent is calculating the surface area of the suggested baking dish. What’s the area of your baking dish? Tsk, tsk—your fourth-grade teacher would be disappointed. These equations are important:

Rectangular Vessel Surface Area = Length x Width

Example: 9 x 13 inch lasagna pan = 117 square inches

Example: 8 x 8 inch cake pan = 64 square inches

Circular Vessel Surface Area = 3.14 x Radius2

Example: 8 inch diameter skillet - 3.14 x 4 inches2 = 3.14 x 16 = 50 square inches

Example: 10 inch diameter pie pan - 3.14 x 5 inches2 = 3.14 x 25 = 78½ square inches

So, what do we recommend if the dish you have available doesn’t fit our suggestion? It’s not complicated—just make more or less. None of our recipes will suffer from doubling, halving, or even three-quartering. For more information, see the Serving Sizes section below.

Finally, we assume you know this, but we’ll write it out to remind ourselves as well: If a recipe calls for a cast iron skillet as the vessel, we always call for an equivalent oven-safe skillet and not a baking dish, as many of these recipes tend to be dishes that start on the stove and go directly into the oven. You do not want to use a baking dish on the stovetop. Yes, we just wrote that in a cookbook.

Serving Sizes

When we suggest that a dish will feed X-Y people, we are not talking about X-Y light-eaters. We’re also not talking about heavy-eaters. We’re talking about the average eater. If, for example, you have a group of marathon runners coming over for a pasta dinner before the big race tomorrow, assume “4–6” will serve 2–3! If you are going to a potluck where folks will be pecking at 16 different casseroles offered by the entire office building, assume “6–8” will serve 12–16! If you’re throwing a birthday party for a bunch of toddlers … Oh, you get the picture.

On doubling or halving recipes, go ahead. Do the simple arithmetic and just remember to choose the right vessel for the job. The cooking times will be roughly accurate, but larger quantities will generally take a bit longer and smaller amounts will be done a bit quicker. We do our best to give you clues on what to look for—like a golden-browned top, slightly jiggly center, crispy cheese, etc. Use those more than the strict timings.

The best advice we can give would be: If you want to double the recipe, just use two of the suggested vessels, or similar. To halve, use a smaller vessel. But we know that this isn’t always possible, so don’t sweat it if you need to improvise a bit. One of the beauties of casseroles is that they mostly just work. Do be careful, however, when you get to dessert. Baking is more accurately known as chemistry. So, adjustments to amounts must be precise and formulaic. Therefore, we can only recommend doubling a recipe by using two exact vessels of the suggested size.

Special Diets, Substitutions, etc.

If a recipe is already in line with a specialized diet, it is indicated below the name of the dish.

You will find recipes that are natively Vegetarian [image: image], Vegan [image: image], and Gluten-Free [image: image].

Though this book is not designed for a specialized audience, we do find it important for you to know (going into a cooking adventure) that you do not have to think about adapting our brilliant ideas to fit your lifestyle.

But, in the remote case where our idea of brilliance doesn’t align precisely with yours, feel free to leave out an undesired ingredient, just don’t leave out any star of the show. Green Grains Casserole (page 40) without the barley is just a delicious green puddle. Other than that, here are four of our favorite substitutions:

Flour (as a thickener or coating)—Use rice flour or potato starch. We find that when you’re making a béchamel (white sauce), dusting meat, or sprinkling flour over sautéing vegetables in order to thicken the impending sauce, these two do an excellent job, and in some cases, make for smoother, silkier product. By the way, rice flour is used for tempura. Tempura’s delicious. Okay, back to casseroles.

Mammalian Meat—If this substitution applies to you, you’ve already shopped the heck out of meat stand-ins. You already know your way around not-dogs and faux-sage. From where we sit, it may be enough to simply replace meat with fake meat for the sake of simplicity. But we really like products that add their own character to a dish. For example, have you tried baked tofu? Tempeh? Wheat gluten? Trust us.

Pasta—This is a tough nut to crack. The problem is that most gluten-free pastas in the market have a tendency to get overly mushy during normal cook-times. Can you imagine what will happen to them when they then bake in a casserole for an hour? In our experience, there are no perfect options, but corn or corn + quinoa pastas are probably the best options.

Chile Spices—There are many dishes in this book that include chile powders, fresh chile peppers, as well as dried chiles. They add a zesty character to a dish, but this is an easy one to replace. If you are not a spice-lover, you could simply skip it, sub out a hot chile powder with mild, or swap fresh chiles for bell peppers. In our experience, a given dish will shine on another level with these replacements made. You’re not alone. You deserve great food!

Global Recipes

The majority of Kiss My Casserole spends its time outside of the Americas, spanning the globe. We include dishes as common as English shepherd’s pie (though sheepless), (page 155), and as outlandish as Japanese doria (page 218). We’ve tried hard to keep the flavors of our international casseroles authentic, though in some cases we take creative license with the format to make it easier to prepare as a casserole.

For example, there’s a famous dish in Shanghai called Lion’s Head Meatballs (page 228). Not surprisingly, the original dish is a few huge meatballs. But, in order to keep the balance of meat to cabbage and noodles, we adapt the meatballs into layers using the same ingredients. We retain the core textures and flavors of the dish by altering the format a tad.

Across all our global recipes, we sought to keep the ingredients accessible to the average consumer, or at the very least we suggest alternative/replacement ingredients that approximate the original or native ingredient used in the home country. We think we did a bang-up job, and in some cases, dare we say, improved upon the original? Enjoy Kiss My Casserole and let us know how we’ve done!


The Americas
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Biscuits and Red Gravy Casserole

USA

TOTAL TIME: 1 hour

CHARACTER: Breakfast, Main

VESSEL: 9 x 13 inch baking dish, or equivalent

SERVES: 6–8


My home in Alexandria, Virginia is the culinary Mason-Dixon line. Or, as I call it, the Hash-Biscuits line. You see, when I travel North, I assess the fitness of a classic diner by its corned beef hash. But, when I drive south, my eyes shift to the biscuits and gravy! The deeper I go, the spicier I expect it to be. Here lies my ode to what biscuits and gravy should be right around, say, Atlanta. Oh, and out of fairness, anything spicy should be red in hue. Pro tip.

—Howie



GRAVY:

¼ cup extra-virgin olive oil

¼ cup + 1 Tbsp unsalted butter, divided

1 lb Andouille or other smoked sausage, finely diced

3 Tbsp tomato paste

½ cup all-purpose flour

5 cups milk

1 Tbsp hot paprika

1 tsp salt

1 cup parsley, chopped, divided

BISCUIT TOPPING:

3 cups all-purpose flour

4 tsp baking powder

1 tsp baking soda

1½ Tbsp sugar

1 tsp salt

¾ cup unsalted butter, cold, ¼ inch cubes

1¼ cup buttermilk

2 Tbsp extra-virgin olive oil

Preheat oven to 400°F. To make the gravy, heat olive oil and ¼ cup of the butter in a skillet over medium heat. Once the butter melts, add sausage into the skillet. Sauté the sausage until lightly browned, about 3 minutes. Stir in tomato paste. Sprinkle flour into the skillet and sauté this mixture for 2 minutes, stirring regularly. Slowly whisk in the milk, making sure there are no lumps. Stir in paprika, salt, and ½ cup of parsley. Continue to stir the mixture until it comes to a boil.

Reduce the heat to low and allow the gravy to simmer, stirring occasionally, until it reaches a creamy gravy consistency, about 6 minutes. Using the remaining 1 tablespoon of butter, grease the bottom and sides of a baking dish. Carefully transfer skillet contents to the baking dish.

To make the biscuits, in a large mixing bowl, whisk together the flour, baking soda, baking powder, sugar, and salt. Add the butter cubes and incorporate into the flour mixture with a pastry cutter or squeeze with your fingertips until all pieces of butter are consistently smaller than peas. Add the buttermilk and quickly mix well with your hands, until dough forms.

Dust the counter or a board with flour and transfer your dough from the bowl. Dust the top of the dough with more flour and begin to flatten and mold with your hand or a floured rolling pin. Roll the dough until it is a ¾-inch thick rectangle. Fold the dough in half once and roll back to ¾ inch thick. Cut the dough into rough squares. Place dough squares atop the gravy in the baking dish. It’s okay if they sink into the gravy a bit. You may have extra dough—bake standalone biscuits on an ungreased baking sheet.

Drizzle the top of the dough squares with 2 tablespoons of olive oil. Transfer the baking dish to the oven and bake for 25–30 minutes, or until the biscuit tops are golden brown. Allow the casserole to cool for 5 minutes and garnish with the remaining parsley before scooping out some of the gravy with each biscuit.
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Berry Blintz Casserole
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TOTAL TIME: 1 hour, 30 minutes

CHARACTER: Breakfast, Main, Dessert

VESSEL: 9 x 13 inch baking dish, or equivalent

SERVES: 4–6


Blintzes are great. But I like to sleep late. So, if I’m hosting brunch, there’s no way that I’m waking up early enough to prepare 20 perfect little crepes, neatly stuffed and perfectly folded. This is the lazy-person’s version—10% of the work, 100% of the taste. And, you can always go back to bed while it’s in the oven!

—Greg



FILLING:

1½ lb ricotta cheese (about 3 cups)

1 lb cream cheese

2 eggs, beaten

¼ cup sugar

¼ cup lemon juice (about 1 large lemon)

1 tsp lemon zest, grated

1 tsp orange zest, grated

¼ tsp salt

BLINTZ BATTER:

1 cup flour

½ cup sugar

1 Tbsp baking powder

¼ tsp salt

3 eggs, beaten

¼ cup whole milk

1 tsp vanilla extract

1 cup + 1 tsp butter, melted

SAUCE:

½ cup apple juice

¼ cup sugar

6 cups frozen or fresh berries (about 1½ pounds)

2 Tbsp cornstarch

2 Tbsp water

Preheat oven to 300°F.

To make the filling, combine all ingredients in a bowl or stand mixer. Stir to combine fully.

To make the batter, in a large mixing bowl, whisk together flour, sugar, baking powder, and salt. In another mixing bowl, beat the eggs, milk, and vanilla together until well combined. Pour the wet ingredients into the dry, add 1 cup of melted butter, and whisk until smooth.

Prepare the baking dish by coating it with the remaining teaspoon of melted butter. To assemble, pour in half of the blintz batter, making a very thin layer. Then gently pour the filling, being sure to pour it in the center and around the outsides, to give an even coat. Use a rubber spatula to even the top of the filling, and layer the remaining blintz batter on top. Bake at 300°F for 75 minutes, or until the top crust is golden brown, and casserole jiggles slightly.

While the dish is baking, prepare the sauce. Place a pot over medium heat. Pour in the apple juice and the sugar. Stir until sugar is completely dissolved. Add the berries and cook for 5–10 minutes, or until the berries have mostly broken down. In a small bowl, create a slurry by combining the cornstarch and water. Slowly stir slurry into the pot to thicken the sauce.

Remove blintz casserole from the oven and allow to cool at least 15 minutes. Serve with drizzled sauce and additional fresh fruit for a lovely brunch or dessert.
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NY Bagel and Lox Casserole

USA

TOTAL TIME: 20 minutes, plus overnight, plus 1 hour, 15 minutes

CHARACTER: Breakfast, Main

VESSEL: 9 x 13 inch baking dish, or equivalent

SERVES: 6–8


Facial hair can be awesome. I love my effortless ability to grow on-demand face art. I’ve gone through thousands of permutations in my life: full-on caveman, Civil War mustachioed sideburns, mutton chops, soul goatee, and the list goes on. Over the years, to my great chagrin, I have found that attempting to gracefully eat an open-faced bagel while wearing such an ostentatious beard is a near impossibility. Whiskers and cream cheese are natural enemies. So, what’s a bearded guy to do? Casserole it.

—Howie



3 large bagels (about 1 lb), cut into 1-inch pieces

½ small red onion, diced

8 oz cherry tomatoes, halved

2 scallions, sliced thinly

7 eggs

2 cups half-and-half or milk

1 tsp salt

1 tsp garlic powder

3 Tbsp extra-virgin olive oil, divided

8 oz cream cheese, cubed

8 oz Nova lox or smoked salmon, diced

In a large mixing bowl, toss the bagel pieces with red onion, cherry tomatoes, and scallions until well mixed. In another mixing bowl, whisk together eggs, half-and-half or milk, salt, and garlic powder.

Coat the bottom and sides of a baking dish with 1 tablespoon of the olive oil. Evenly distribute half of the bagel mixture in the baking dish. Dot the mixture with cream cheese cubes and salmon. Layer the remaining bread mixture atop the cream cheese and salmon. Be sure to keep it as even as possible (no bagel hills).

Slowly pour the egg mixture evenly over the bagel mixture, being sure that some of the liquid reaches most, if not all, of the bread. Use the back of a wooden spoon, a clean hand, or spatula, to compress the whole mixture to ensure that the liquid is evenly distributed.

Cover the baking dish with plastic wrap and refrigerate overnight.

Preheat the oven to 375°F. Remove the baking dish from the refrigerator, discard the plastic wrap, and cover tightly with aluminum foil. Transfer the baking dish to the center rack of the oven. Bake for 35 minutes. Remove the baking dish from the oven, and drizzle the top with the remaining 2 tablespoons of olive oil. Transfer the baking dish back into the oven and bake for an additional 35–40 minutes, or until the top is golden brown and crusty.

Remove the casserole from the oven and allow it to cool for 15 minutes before slicing and serving.
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French Toast Bake
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TOTAL TIME: 2 hours

CHARACTER: Breakfast, Main

VESSEL: 9 x 13 inch baking dish, or equivalent

SERVES: 6–8


In our previous book, One Pan to Rule Them All, I joked about my childhood obsession with what a French toaster must look like. I’ll let that sink in for a moment … okay, onto the matter at hand. Delicately crispy, decadently unctuous, sweet, buttery, sinfully delicious. French toast, when expertly made, is outstanding. When made for a crowd, it can be a disaster. Splatters of blackened butter Jackson Pollocked across the kitchen wall, near-burned crust surrounding an eggy substance previously known as bread. Stop it. This casserole saves lives.

—Greg



5 eggs

2 cups half-and-half or milk

3 Tbsp sugar

1 tsp cinnamon

1 tsp salt

1 tsp vanilla extract

1 Tbsp butter

1 cup pure maple syrup or pancake syrup, divided, plus more for drizzling

5 cups (about 1 lb) crusty bread cut into

1-inch pieces

Whipped cream, berries, and additional syrup for serving

In a large mixing bowl, whisk together eggs, half-and-half or milk, sugar, cinnamon, salt, and vanilla. Smear butter across the bottom and sides of a baking dish. Pour ½ cup of the syrup in the baking dish. Evenly add bread pieces—be sure you have one even layer with a flat top (no bread hills).

Slowly pour the egg mixture evenly over the bread mixture, being sure that some of the liquid reaches most, if not all, of the bread. Use the back of a wooden spoon, a clean hand, or spatula, to compress the whole mixture to ensure that the liquid is evenly distributed. Cover with plastic wrap and set aside for at least 1 hour (or in the refrigerator overnight).
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