The flexible Casserole

I think casseroles are a great invention. You can turn a casserole into a main entrée, a side dish or even a dessert. They also make cooking so much easier since everything is cooked at once. For most casseroles, you can add a salad, some crusty bread, a good wine and have a great meal. 

The first recipe is very easy to make and is also very elegant. It’s a great meal for entertaining guests and will make you look like you cooked all afternoon to prepare it.

Recipe number two is a variation of a tomato pie recipe that I love. This one is even easier than a pie because there is no crust. The feta cheese makes it a great dish and usually a pretty dish as well. Tomatoes and feta cheese go so well together. As I’ve said before, feta is one of the staples of my refrigerator. I’m never without it. I add to so many things. 

Recipe number three uses my husband’s favorite food: the onion. In fact there are three different uses of onion in this recipe. It’s a great side dish or even a main course. Onions have tryptophan in them and act as a natural sleep agent. Keep that in mind when you make dishes with onions. It’s not the same as taking a sleeping pill but will help you to fall asleep more easily.

Chicken Divan with Almonds

1 (2-Pound) Head Broccoli, stems removed 
1/4 Cup (1/2 Stick) Butter 
1/4 Cup All-Purpose Flour 
1 Cup Chicken Broth 
1 Cup Milk 
Salt & Freshly Ground Black Pepper 
1/8 Tsp Ground Nutmeg 
1/2 Cup Freshly Grated Parmesan 
3 Tbsp Dry Sherry 
12 Slices Cooked Chicken or Turkey 
1 Cup Slivered Almonds 
1/2 Cup Heavy Cream 

Place a collapsible steamer in a large saucepan with a tight-fitting lid, pour in enough water to just reach the bottom of the steamer, and bring to a boil. 

Break the broccoli into florets and place them in the saucepan. Steam until just tender, about 5 to 7 minutes and drain. 

Preheat to oven to 350 degrees F. Butter a shallow 2-quart casserole and set side. 

In a medium-size saucepan, melt the butter over moderate heat, then add the flour and stir for 1 minute. Gradually add the broth and milk and stir until thickened. Season with salt and pepper; add the nutmeg, 1/4 cup of the cheese, and the sherry. Stir until the cheese melts, and remove from the heat. 

Arrange the broccoli in the prepared casserole in a single layer, sprinkle the remaining 1/4 cup cheese over the top, arrange the chicken slices evenly over the broccoli, and sprinkle the almonds over the top. 

In a medium-size mixing bowl, beat the heavy cream with an electric mixer until soft peaks form, fold into the cheese sauce, pour evenly over the chicken and almonds, and bake until bubbly and golden brown, about 35 minutes. 

Tomato Casserole
3 Tbsp Olive Oil 
2 Lbs Ripe Plum Tomatoes 
Salt & Freshly Ground Black Pepper 
3 Tbsp Chopped Flat Leaf Parsley 
1 Tbsp Chopped Marjoram 
1 Cup Crumbled Feta 
1 Cup Day Old Bread Crumbs 
1 Tsp Paprika 

Serving suggestion: Crusty bread 

Preheat oven to 400 degrees F. 

Brush a casserole dish with olive oil. Slice tomatoes evenly 1/8-inch thick and place 1 layer in a 1 1/2-quart casserole. Season with salt and pepper; sprinkle with half of herbs and all of feta. Do another layer of tomatoes and repeat process with herbs and salt. Top with breadcrumbs and paprika, and cook in the oven for 40 minutes. Serve with crusty bread.

Three Onion Potato Casserole
2 Large Packages Hash brown Potato Patties (8) defrosted & broken apart in large mixing bowl 
1 Can Cream Of Chicken Soup or Cream of Celery 

1 Large Bunch Green Onions, chopped 
1/4 Cup Chopped Onions 
1/2 Cup Dijon Mustard 
2 Cups Sour Cream 
1/2 Cup Milk (Nonfat) 
1-2 Cups Cheddar or Jack Cheese (For Spicy, Use Jalapeno Jack) 
1 Small Can French Fried Onions, for topping 

Mix all ingredients together, except the fried onions. Put into deep casserole. Top with onions. Bake in a preheated 350-degree oven for 1 hour until golden on top. Can be made ahead a couple of days. Do not bake until ready to use. Can also be frozen. 

Did You Know?

George Foreman Grills: After removing the cooked food from the grill, place a paper towel soaked in water on each of the 2 cooking surfaces. Unplug the appliance, allow it to sit for 5-30 minutes (while you eat), then use the paper towels to effortlessly wipe out the grease and food particles.

Ink Stains: The best way I have found to get out ink stains is to put rubbing alcohol on the stain - it disappears! This must be done before washing. For ink on the wall, wipe with bleach and it will disappear.

Kitty Litter: To keep cat litter fresh smelling, mix baby powder in with the litter.

Microwave Filth: Food splatters all over the inside of your microwave and cooks itself on after time. To easily remove this mess, place a sponge soaked in water in the microwave. Cook on high heat for 2 minutes, then allow it to sit without opening the microwave door, for 5 minutes. The filth is now ready to be wiped right off - no scrubbing - and your sponge is right there!

Microwave Odors: Keep a cup of baking soda in the microwave between uses to keep potatoes from smelling like bacon or other unusual combinations!

Mothball Substitute: Take your leftover soap slivers and put them in a vented plastic bag. You place the bag with seasonal clothes before packing them away. Not only will the scent prevent them from moth harm but also they'll smell great when you pull them out.

Odor-free Car: Place a few briquettes of charcoal under the seat of your car to absorb odors and keep it smelling fresh. Make sure to use the type without the starting fluid on them or your car will smell of fuel.

Paint on Carpet: Spray with Windex® and wipe clean. 

Permanent Marker on Carpet: Dab a washcloth soaked in rubbing alcohol onto the marker stain. Do not rub it - just blot it - rotating the cloth to a clean spot every time.

Pet Urine on Carpet: First, blot up what you can with paper towels. Then, with warm, soapy water and a clean cloth, blot the area clean; rinse with clean water; blot until dry. Next, combine 1/3 cup white vinegar with 2/3 cup water and dab it on stain; rinse with clean water; blot until dry. Once the area is totally dry (at least 24 hours), sprinkle entire carpet with baking soda or rug deodorizer; vacuum after a few hours.

Photos Stuck Together: With a hair dryer on low, slowly melt them apart.

Roach Problem: Combine equal parts boric acid (a powder sold in hardware stores and drugstores) and sugar, mix well. Sprinkle in crevices and, if building or remodeling, between walls before putting up plaster board. Put the powder in jar lids; place lids behind the fridge and under sinks. Caution: Keep mixture away from children and pets. If ingested in large quantities, or even in small amounts over several days, boric acid can be harmful.

(http://kitchen.robbiehaf.com/CleaningTips.html) 

