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Host Suzanne Nance loves to explore the magical pairing of food and
music, and what better way than to go straight to some of the best chefs
around! Just in time for the holidays, we’ll share special treats that can be
added into your upcoming celebrations.
On this week’s episode, chef Alton Brown shares his recipe for Quinoa
and Broccoli Casserole. The creator and host of the show Good Eats,
Alton Brown is also a bestselling author of many books related to cooking
and eating. He’ll be in Portland on Friday November 26 as he hits the
road with his new culinary variety show, Alton Brown Live: Beyond the
Eats. We are thrilled that he shared this recipe with us!
________________________________________________________
Quinoa and Broccoli Casserole by Alton Brown
Cheesy mushroom and broccoli quinoa casserole. My single favorite
way to ingest this protein-packed (and gluten-free if you care about
that kind of thing) ancient grain. Yes, the casserole has some fat, but I
figure it's all balanced by the great nutrition from the quinoa. You
could, in fact, live on this stuff and nothing else.
A note about quinoa: quinoa seeds are coated with substances called saponins that act as a natural pesticide.
Most of the saponin, which is quite foamy and soapy, is cleaned off during processing, but trace amounts
typically remain, so always rinse your measured amount of quinoa in cool water; a hand sieve is perfect for the
job.
This recipe first appeared in Season 1 of Good Eats: The Return.
ACTIVE TIME: 55 minutes
TOTAL TIME: 1 hour 40 minutes
YIELD: 8
•

1 1/2 cups quinoa

•

1 1/2 teaspoons smoked paprika

•

3 cups chicken or vegetable stock

•

1/2 teaspoon freshly ground black pepper

•

1 tablespoon kosher salt, divided

•

1/4 teaspoon cayenne pepper

•

12 ounces broccoli florets, chopped

•

1/4 teaspoon ground white pepper

•

8 ounces button or cremini mushrooms,

•

3 cups half-and-half

sliced

•

1 large egg

•

4 tablespoons unsalted butter, divided

•

16 ounces sharp Cheddar, grated

•

1/2 large onion, diced

•

1/2 cup mayonnaise

•

2 tablespoons dry mustard
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1.
Place the quinoa in fine sieve or strainer and rinse
thoroughly under cool running water and allow to drain.
2.
Position a rack in the middle of the oven and heat
to 350ºF.
3.
Bring the quinoa, chicken stock, and 2 teaspoons
of the salt to a boil in a medium saucepan over high heat.
Reduce the heat to low, stir, cover, and cook for 15
minutes. When 5 minutes remain, add the broccoli right
on top of the quinoa and replace the lid.
4.
Heat a large, straight-sided sauté pan over high
heat and add the mushrooms and 1/3 cup of water. Cook
until the mushrooms collapse, 2 to 3 minutes, then add 2 tablespoons of the butter and cook until
browned. Remove to a large bowl.
5.
Add the remaining 2 tablespoons of butter to the pan along with the onions and the remaining
teaspoon of salt. Reduce the heat to low and sweat the onions until translucent, about 5 minutes. Then
stir in the mustard, smoked paprika, black pepper, cayenne, and white pepper, and cook for 1 minute
more. Add the half-and-half to the pan and heat until warm.
6.
Whisk the egg in a medium bowl and temper with 1 cup of the hot liquid, continuing to whisk to
prevent curdling. Then whisk the egg mixture back into the sauté pan and add the cheese, stirring until
melted.
7.
Add the quinoa, broccoli, mayonnaise, and the melted cheese mixture to the bowl with the
mushrooms and stir to combine.
8.
Pour the quinoa mixture into an ungreased 9-by-13-inch glass baking dish. Bake until set and just
beginning to brown, about 45 minutes or until the internal temperature reaches 205ºF to 210ºF. Cool 10
minutes before serving. Enjoy!

See Chef Alton Brown at the Arlene Schnitzer
Concert Hall on Friday November 26 at 8pm as
he presents Alton Brown Live: Beyond the
Eats! Audiences can expect more comedy,
more music, more highly unusual cooking
demos, and more potentially dangerous
sciencey stuff. Prepare for an evening unlike
any other and if Brown calls for volunteers…
think twice.
Tickets available at www.portland5.com
Learn more at www.altonbrown.com
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