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THE FIRST CASSEROLE THAT EARNED A SPOT IN MY 
Illemory was filled with soft slices of yellow squash cooked 
so tender that the pliable seeds required no chewing at 
all. The squash was suspended in creamy goodness, sharp 
Cheddar cheese, and sandwiched between two layers of 
toasted bread crumbs. I could depend on this signature 
family casserole making an appearance on any holiday 
table, from Easter to Thanksgiving. It was the epitome of 
personal comfort piled high on a spoon. 

When it was time for me to set up my very first kitchen 
as an adult, the items at the beginning of the checklist 
were listed by measurements only: 8x8s, 9x9s, 7xlls, and 
a couple of 9x13s. I was preparing to rent my own apart
ment and live alone in Charleston, South Carolina, so I 
could attend culinary school. I wasn't yet at the point in 
my career that I coveted expensive knives and enameled 
stockpots. I didn't own much, but I did have an impressive 
stack of casserole dishes. My parents knew that meant I'd 
never go hungry. 

I had just graduated from the University of Georgia 
and was starling off in a new state at the young age of 22. 
I found myself in a town where I didn't know a soul , and 
even in the most beautiful city in the South, it was difficult 
and lonely. I spent my weekdays in kitchens where I was 
often the only girl in my group. I had conquered veloute 
(considered one of the five "mother sauces" by Auguste 
Escoffier), how to cut a tourne, and learned how vindictive 
hollandaise could be. But what I really needed to feel 
better was a taste of home. My parents were more than 
four hours away and more often than not, I had a twinge 
of homesickness. I hadn't lived at home in more than four 
years, but I felt like a child dropped off at summer camp 
for the first time . 

I had been in culinary school for about a month when 
I came home from class, changed out of my starched 
and uncomfortable uniform, and headed to a roadside 
vegetable stand not far from my apartment. I remembered 
exactly where a Ford pickup truck was backed up 
perfectly to tempt passersby with a tailgate full of 
tomatoes , squash, and okra. I knew what I had to do. I 
needed squash casserole, and I needed it badly. Thank 
the Lord my sparse cabinets held all those baking dishes. 
Someone was looking out for me. 

Over the next hour or so, I sliced, steamed, stirred, 
and baked my way to a place that was warm and inviting. 
I wasn't back home at my family breakfast table in south 
Georgia, but 1 was as close as I could get. I had a huge 
bowl of creamy, rich squash casserole, and I was enjoying 

it at my great-grandmother's little wobbly table with my 
grandmother's silver-plate spoon . 

Every day at Johnson and \Vales University I was 
learning about foods I had never tasted and exciting tech
niques . But not a single page in all those textbooks could 
hold a flame to myoid-fashioned squash casserole from 
my tiny, unpretentious rented kitchen. 11 

APart of Southern life 
Native Americans had long discovered the fine qualities 

of squash by the time Europeans arrived in America. 

By the early 20th century, leftover squash was being 

baked with white sauce or evaporated milk. Casserole 

recipes started multiplying as church covered-dish suppers 

and glass bakeware became part of Southern life. By 

the time cream of mushroom soup hit grocery stores.in 

1'933, casseroles were weekr1ight staples for families 

everywhere. 

We're fortunate in the South that yellow squash 

grows so abundantly in our heat, so it's likely to forever 

be enjoyed when baked in a bubbly casserole. 

Rebecca Lang is the author of Arou nd the Southern Table (Oxmoor House, 2012), 
Quick-Fix Southern (Andrews McMeel, March 2077), Southern Entertaining for a 
New Generation (Cumberland House, 2004), and Mary Mac'sTea Room (Looking 
Glass Books, 2005). For more info, visit rebeccalangcooks.com. 
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herbed squash 
casserole 
Recipe courtesy of Rebecca Lang 

Yield: 6 to 8 servings 

2 pounds yellow squash, ends 
trimmed and cut into 1/2-inch 
slices 
large egg 

1/2 cup mayonnaise 
1 tablespoon finely chopped 

fresh chives 
tablespoon chopped fresh basil 

1/2 teaspoon chopped fresh thyme 
1/2 teaspoon salt 
% teaspoon ground black pepper 
1% cups shredded sharp Cheddar 

cheese, divided 
Garnish: fresh thyme 
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1. Preheat oven to 350 0 

2. Place squash slices in the basket of 
a steamer with approximately 1 inch 
water in the saucepan below. Bring 
water' to a boil, and steam squash 
until tender when pierced with a fork, 
approximately 12 minutes. 
3. While squash is cooking, combine 
egg, mayonnaise, chives, basil, thyme, 
salt, and pepper in a medium bowl. 
Add steamed squash and 3/4 cup 
cheese to mayonnaise mixture, stirring 
gently to combine. 
4. Pour into a 9x9-inch baking dish, 
and top with remaining 1/2 cup 
cheese. 
5. Bake for 30 minutes. Garnish with 
fresh thyme, if desired. 

sP?ghetti sqyash with 
chives and pme nuts 
Yield: 6 to 8 servings 

2 large spaghetti squash 
% cup extra-virgin olive oil 
2 teaspoons salt, divided 
11/2 teaspoons wound black 

pepper, divided 
cup pine nuts, divided 

3/4 cup heavy whipping cream 
1 tablespoon finely chopped 

chives 
cup crushed buttery round 
crackers, such as Ritz 

2 tablespoons unsal<ted butter, 
melited 

Garnish: chopped chives 

1. Preheat oven to 400 0 Spray a 
2-quar~ baking dish with nonstick 
cooking spray 
2. Trim stem end of squash. Cut in 
half lengthwise. Scoop seeds out 
of center. Rub squash with olive oil. 
Season with 1 teaspoon salt and 
1 teaspoon pepper. Place, cut side 
up, on a baking sheet. 
3. Bake until squash is tender and 
easily pierced with a fork, 40 to 45 
minutes. let cool until cool enough 
to handle, 5 to 10 minutes. 
4. Using a fork, scrape cooked pulp 
out of squash shell into a large bowl. 
Add 1/2 cup pine nuts, cream, chives, 
remaining 1 teaspoon salt, and remain
ing 1/2 teaspoon pepper, mixing well. 
Spoon into prepared baking dish. 
5. In a medium bowl, combine cracker 
crumbs, remaining 1/2 cup pine nuts, 
and butter, mixing well. Spread evenly 
over sqllash mixture. 
6. Cover and bake for 30 minutes. 
Remove cover, and bake until top is 
lightly golden, an additional 5 to 10 
minutes. Garnish with chives, 
if desired. 

KITCHEN TIP: 
To get a head start all making spaghetti 
squash, you can microwave it instead 
of baking. Cut it in half as directed in 
the recipe, and then place halves in a 
microwave. Cook on High for 6 to 8 
minutes, and then let squash stand for 
a few minutes. Run a fork from stem to 
end to separate strands of squash. 


