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Dawn Turco
Welcome to today’s Seminars@Hadley.  Our topic today is Casserole Concoctions.  I’m Dawn Turco, Senior Vice President at The Hadley School and I will be co-presenting and moderating today’s seminar.  We have joining us Patti Jacobson, familiar to the cooking seminars at Hadley.  We’re together quite often.  Patti is an instructor and also leads up our food courses here at Hadley.  New to the cooking strand is Jennifer Ottowitz joining us for the first time talking cooking but not new to seminars.  Thank you for joining us on this very busy week and for the recorded version of the seminars you should know that it is Thanksgiving week that we are live and it just seemed like a good time of the year to be talking the quintessential casserole.  

The method of cooking casseroles has become a part of our lives and I have to wonder if there is anybody at least in the US who hasn’t cooked a casserole at some point in time, be it for a potluck with neighbors, a church social, a family holiday feast as is the case this week, or just on a busy night when you don’t have time to spend in the kitchen.  We love our casseroles.  We love them for the ease and portability, the convenience, the economics.  

I poked around the internet just a little bit because I wanted to know where did casseroles come from and interestingly they actually date back to medieval times, ancient times, but first let me just say that a casserole is a dish or pot made from materials such as glass, cast iron, aluminum or earthenware in which food is baked and most often served in that same container.  The word also refers to the food itself.  It comes from the French for generic saucepan and appeared printed in English for the first time in 1708, so we do go back a ways with our casseroles.  So again the word has two meanings, the combination of foods that we call casseroles but it’s also the dish or pot used to cook a casserole.  As I said it’s a cooking method that dates way back, actually long before the English word was printed, and interesting way back the recipes refer to kind of a rice they pounded and formed the rice into the receptacle for the other foods that would go inside.  It was seen as a great way to slowly stew meat, so there’s kind of that history.  I thought about the many casseroles we all serve with right so maybe we just kind of kept the idea of rice in them but put them in the different pots that we have available to us today.  We think of it as kind of a modern way of cooking and for we Americans kind of dating back the popularity started in the 1930s and it was around the Great Depression where home cooks were kind of forced to find economical solutions to feeding their families.  Casseroles kind of continued into the 1940s again for economical reasons and then later into the 50s through 70s as we became kind of accustomed to new convenience foods and so we did it for convenience reasons.  

In the announcement about today’s seminar I mentioned two of the very popular ones that pop into mind when we think casseroles, that being the tuna noodle casserole and the ever popular green bean casserole, so I looked those up as well and I’ll share with you that the tuna noodle casserole was a food that historians credit to the Campbell Soup company, Campbell Soup of Camden, New Jersey, and it was around the time that the cream of mushroom soup was being introduced to America and actively promoted to American consumers.  This was in the 1930s again, and it was seen as an alternative to homemade sauces, so that’s when the tuna noodle casserole idea popped up.  If we fast forward just a couple decades we have the famous green bean casserole.  This is of course the Thanksgiving favorite for many of us and it was created in the 1950s, so you’ll be able to share.  Those of you who are live with us today can share the story of the green bean casserole with your family.  Again, it was the canned convenience of the cream of mushroom soup.  
From the Campbell’s Kitchen webpage, and you certainly can go there and visit on the subject more, but I can tell you that the person who was deemed the mother of comfort food by the name of Riley, first name Dorcas, that’s an unusual name for us today; D-O-R-C-A-S.  She was leading the team who kind of came up with the idea in the mid 1950s, 1955, and it was in the home economics department of the Campbell Soup company.  She says that the inspiration for the green bean casserole was to create an easy recipe that she thought was around products that Americans had handy at that time which was green beans and cream of mushroom soup.  She says that they also liked the recipe because it required a minimal number of ingredients, basically five, that can be customized to meet individual tastes.  
In 2002 Mrs. Riley actually appeared at the National Inventors Hall of Fame to donate the original copy of the recipe to the museum and this was on an 8 x 11 recipe card that is obviously very yellowed at this point in time but it took its place in the hall of fame along with Thomas Edison’s light bulb and so forth, so it’s got a fun history.  The green bean casserole is a Thanksgiving must.  If it’s going to be something you’re all cooking this week why don’t you go ahead and press the control key.  Let’s get some hands up in the air.  Are you cooking the famous green bean casserole?  Taking a look…don’t tell me none of you are cooking the casserole that is part of traditional Thanksgiving dinner.  Patti and Jennifer you’ll have to let me know if somebody in your family is going to be cooking the green bean casserole.  I’ll be honest; I’m not cooking it either because I have somebody else in the family who contributes that.  Maybe you’re not all green bean casserole people.  
One last thing because I’ve talked quite enough but then I’ll be handing it over for the rest of the show today.  I found in the American Woman’s Cookbook that was published out of Chicago actually in 1940, they had listed, now think of this as the 40s, the advantages of cooking in a casserole and this is so practical.  Here’s their advantages:  the casserole saves dishwashing because it makes it possible to bring food to the table in the dish in which it was cooked; the casserole makes it possible to use leftovers in attractive palatable combinations to cook tough meats tender and to prepare vegetables in almost unlimited variety of ways; food cooked in this way needs little watching and it can be kept warm and still attractive if the meal is delayed.  The final reason for cooking casseroles is a whole meal can be cooked in the oven in the casserole while the oven is being used for some other purpose such as baking cookies and it goes on a little bit about that.  The practicality of the 1940s, you have to love it.  I hope you enjoyed this bit of background on the casserole and now I am handing the microphone over to Patti who will continue on with today’s topic.
Patti Jacobson

Good morning everybody.  Thank you for attending today and I hope everybody has a blessed Thanksgiving.  That was so interesting Dawn about the green bean casserole and when our family makes the green bean casserole we put a few slivered almonds in it to give it a little crunch.  

Okay I’m going to talk a little bit about just some casserole basics.  Usually the casserole, which Dawn explained is a pan usually made out of glass or ceramic, is about two to four quarts.  The most common size is a 9 x 13 dish.  Any combination of protein, vegetables, carbohydrates like potato, rice, noodles and some type of liquid like broth or sauce or cream soup thrown together in one dish and baked in an oven, that is considered to be a casserole.  Many have crispy or cheesy or crumbly toppings and so you usually bake them uncovered.  

Some favorites as Dawn mentioned are the tuna noodle casserole with peas in it and the green bean casserole with French fried onions on top.  Both of those are made with cream of mushroom soup.  Other dishes which could be considered to be casseroles would be things like shepherd’s pie, scalloped potatoes, chicken pot pie, and macaroni and cheese, especially if it’s the kind that’s baked in the oven.  They can be made with beef, chicken, pork, fish or they can be vegetarian.  In our resource list I submitted a recipe for a green casserole which is made with I believe it’s broccoli, cauliflower, brussel sprouts and some type of cheese soup.  That sounds good.  An experienced cook can substitute meats and cheeses and herbs and spices.  One thing that you can do is make a couple casseroles at a time, they usually freeze well, and so they’re really convenient to just take out when you need something to cook quickly.  Something that adds crunch to a casserole would be things like bean sprouts, almonds, Chinese noodles, also French fried onions like on the green bean casserole.  Color you can use tomato wedges on top or green pepper rings or sprigs of parsley.  Toppings you can use crushed potato chips, that’s really good on the tuna casserole, that’s what my family does, crushed corn chips, buttered bread crumbs or nuts, so that just gives you a little bit about some basics and now I’m going to turn it over to Jennifer who is going to talk about casseroles around the world.  
Jennifer Ottowitz

Thank you Patti and hello everyone.  Thank you for joining us.  It’s a pleasure to be with you for my first cooking seminar.  Before I get started I just wanted to share that although we’re not having green bean casserole for Thanksgiving we had it about two weeks ago because I was so excited I couldn’t wait until Thanksgiving.  It was very delicious and it is definitely one of my favorites.  

Usually when I think of casseroles I think of gathering together with family and friends for the holidays or to celebrate a special occasion.  A lot of times casseroles are shared as comfort food, maybe in times of sorrow if someone in the family is ill or there has been the loss of a loved one we share a casserole with the family.  For all the reasons Dawn mentioned too; it’s easy, it’s convenient.  It’s not unique to the US.  The casserole has many versions throughout the world.  

I’m just going to add a couple of more things to what’s already been said about the tuna noodle and green bean casserole.  An interesting thing I learned from the back of a box top cookbook was that originally the tuna noodle casserole was just a tuna casserole.  They used slice hard cooked eggs instead of noodles and the noodles were added later on and that’s again one of the quintessential favorites in the US; tuna, noodles, peas, and a cream of mushroom or I’ve even seen cream of celery soup in some recipes.  As Patti mentioned you can interchange a lot of ingredients in casseroles just to give them a slight variation too.  With the green bean casserole, and I’ve also heard it referred to as a green bean bake, you can vary the toppings.  I’ve seen even something called potato sticks and I remember these as a child they came in a can and they were very small kind of crunchy pieces of fried potato and you can put that on top of a green bean casserole.  In a cookbook I have from the Campbell’s Soup company called Easy Ways to Delicious Meals, and it’s actually dated 1988, they have a recipe for something called party vegetable casserole and it truly is the classic green bean casserole recipe but they suggest using either cream of mushroom, cream of chicken or cheddar cheese soup and then also suggest that you can use either green beans, corn, lima beans, or peas, and I’m too much of a traditionalist I’ve never tried changing the vegetable or really changing up the soup.  I’ve always been interested in tasting it but I’ve always been a little hesitant to try so I’d just be curious if anyone’s tried any other combinations of vegetables similar to green bean casserole.  
Patti mentioned some of the other versions of dishes in the US that could be considered casserole; baked macaroni and cheese, scalloped potatoes, pot pies, things like that.  In the United Kingdom pot pies are referred to as bakes.  Shepherd’s pie with mashed potatoes on top is a nice version of a casserole.  Greek moussaka is a wonderful Greek dish that’s made with eggplant and is very tasty.  Another Greek casserole dish that is wonderful comfort food is pastitsio and that’s like a Greek lasagna made with pasta and ground meat.  Actually many people would not consider lasagna to be a casserole but it is.  Of course lasagna can be varied in so many ways.  You can have meat lasagna, vegetarian lasagna, you can vary the meat, you can have ground beef, Italian sausage, I’ve even seen recipes with pepperoni and even seen versions of lasagna that use tortilla chips and put a Mexican spin on it as opposed to using noodles.  
The French ragu is a type of casserole and I practiced saying this so we’ll see if I get it right, Mexican chilaquiles, which is a casserole that actually is a great way to use leftover or stale tortillas.  It’s a casserole that’s traditionally served for breakfast and it’s made with corn tortillas that are fried and then baked with salsa and topped with cheese, a lot of times served with eggs or beans.  Another casserole from Mexico from the Veracruz region is tamal de cazuela and this is a casserole where you take tamal dough and stuff it with pork sauce and then wrap it in banana leaves and bake it in the oven.  Some cultures that do not use ovens for their cooking still have a version of a casserole.  In the Philippines there’s a dish called pancit and this is one of my all time favorite dishes.  My sister-in-law is from the Philippines and she makes this.  What’s fun about pancit is that it’s traditionally served at birthday parties because it celebrates long life and so it’s also served at other occasions as well.  It’s a noodle dish made with very thin noodles similar to angel hair pasta.  It has vegetables and meat usually, a special kind of sausage, it might have shrimp or chicken, and it’s absolutely wonderful.  A Japanese dish that’s wonderful comfort food is kamameshi, which is a rice dish and instead of using a rice cooker the rice is cooked in a cast iron pot covered over an open fire or on a stove and then at the end fresh fish and vegetables are added and then they’re steamed to finish off the rice and at that time the meat and vegetables cook together.  This is a wonderful comfort food.  In some restaurants it’s actually served similar to a fondue where everybody serves themselves out of the main pot.  Another more westernized Japanese dish is called doria and this is actually a baked rice dish with chicken, a white sauce and cheese, and you don’t often think of cheese when it comes to Asian meals but certainly it’s a wonderful addition.  
As you can tell there are a lot of different versions of casseroles from around the world and we hope maybe later on in the Q & A session some of you can share some of your favorite casserole recipe ideas from different cultures as well.  No matter where you live in the world something that’s on everyone’s mind now days is eating healthier.  I’m going to turn the microphone back to Dawn so that she can tell us about some healthier options for whenever you’re preparing casseroles.

Dawn Turco
Thanks Jennifer. We often in the feedback that we do in the cooking seminars we hear from people say can you talk about healthier options because of course so often convenience of course as it comes to casseroles it kind of gets a bad name when we think of things as being quick and it’s cream of this or cream of that that is going into the casserole, so as we were building our resource list for today’s seminar I made sure to find a link to some healthy casserole options.  I invite you to go to the link and you will find some recipes such as a baked cod casserole, then there is a sweet potato casserole, a skillet tuna version that is healthier, tex mex squash casserole, and there is a chicken and sausage kind of thing there.  I’ll tell you as you kind of drill down into the recipes and you think well how did they, for example on the sweet potato casserole, they say that they took the southern favorite recipe and they were able to reduce the calories by 42% and the saturated fat by 60%.  As I just said when you drill down into the recipes it’s interesting.  They kind of got rid of the cream of this or that and started making the sauces again, which going back to the history of the popularity of casseroles in this country the Campbell’s Soup company was promoting their new soups as a way to be convenient and not have to make sauces.  Well one of the ways to bring down the calories and the fat and the sodium and everything else where it’s a little bit more under your own control is to go back to making for example your own white sauces and adding mushrooms.  The other thing that they’re doing of course is, and we have these available to us today, you can substitute full sour cream with reduced fat sour cream and so forth.  Maybe it takes a little bit of the convenience away or you have to plan a little bit more for creating such casseroles, but it’s entirely possible to put more of a healthy spin on the casserole itself.  Again, we will have the healthy casseroles link on our resource list.  
Before I hand off the microphone I just wanted to say related to what Jennifer was talking about half of my family has an Italian heritage and so I cook pretty frequently Italian often scratch cooking, but I learned about something that is a casserole from an Italian origin that I had never heard of before and it’s called panade, P-A-N-A-D-E.  I got so intrigued by it I started looking at the recipes more carefully and again I had to chuckle and maybe it’s because it’s Thanksgiving week, but as I read the recipe a panade is a classic example of the casserole that is using all the bits and pieces that’s in the fridge, when you don’t want to waste anything, so you might have this old leftover bread that’s getting a little stale, it can be repurposed into a casserole as we all know, but the recipe I looked up for panade had celery, carrot, onion, it started to really sound like our traditional Thanksgiving stuffing or dressing in this case as it would be outside of the turkey because you also add some leftover meats in to it.  As you get in to the resource list I believe you’ll be able to click and find panade, P-A-N-A-D-E.  Again, it adds that additional point about casseroles.  It’s where we do not want to waste any leftover bits and pieces so it allows for the creativity of the home cook to be able to create something without the use of a recipe.  There’s a good chance as you add the protein and the starches as Patti was talking about you’re going to come up with a good dish.
Okay, let me hand the microphone over to Jennifer.

Jennifer Ottowitz

Thanks Dawn.  Whenever you’re making your casseroles one of the important things you need to do is make sure that you open up the cream of mushroom soup instead of maybe the can of peas or crushed tomatoes that you might not have wanted to use in that particular dish.  Being able to identify different items in your pantry or your kitchen is very important and I’m going to talk a little bit about some high tech ways to identify those and then we’ll turn it over to Patti to talk about some other ways for labeling. I also wanted to mention before I get into the labeling that there’s a wonderful website for those of you who are real internet savvy, it’s called directionsforme.org, and that’s the word directions and then F-O-R and then me but written without any spaces, directionsforme.org, and this is a website where you can actually look up information about various ingredients, both food ingredients, food products as well as health and beauty products, and as it relates to casseroles if you wanted to know cooking instructions for a particular dish, maybe a type of pasta you wanted to know what the cooking time was or you wanted to know the ingredients in a certain food item, especially if you are needing to watch certain factors for health reasons, maybe you need to watch your sodium, maybe you’re looking at the carbs or needing to be careful of carbohydrates if you’re diabetic or if you’re allergic to certain items you need to check to see if it’s gluten free or contains nuts, anything like that, so this website will allow you to type in the name of the product and it will give you nutritional fact information as well as product instructions for using that product, so it’s a really great website.  

Now when it comes to labeling, actually first you need to identify the product before you label it, so there are now days with the inventions of the smart phones and tablets and other devices that folks use apps or different application programs are the rage, and so there are several apps that can be used to identify objects.  A couple of them are TapTapSee, LookTel Recognizer, Digit-Eyes, and that’s D-I-G-I-T, hyphen, E-Y-E-S, VizWiz, V-I-Z-W-I-Z, CamFind, and that’s cam as in camera, CamFind, and Talking Goggles.  All of these apps do similar things.  What they do is they use often times the rear camera of your iPhone or iPad or similar device to take a picture of the products so you would hold the product in front of the rear part of your device and take a picture and there are various ways that the apps work to allow you to do this, but usually you tap on the screen and it takes a picture.  The apps have an extended database that they check that picture with and some of the apps actually use real people who are just waiting out there somewhere in the world to look at this picture and tell you what it is and then you get a message back telling you can of crushed tomatoes or can of cream of mushroom soup, and so it’s a really wonderful thing.  

There are some differences between all of the different apps that I mentioned, some allow you to save the image, some allow you to even look up where you can purchase this item, a store that’s close to you, and some other features, but there’s some wonderful apps out there and the cost of these apps range from free to minimal cost, 99 cents, some a little bit higher.  They are actually wonderful things that people can use now days especially when you’re by yourself and don’t have anyone to ask what is this item they can be really, really helpful.  With that I’m going to turn it over to Patti who is going to tell you some ideas for once you’ve identified the item how do you label it.  Maybe you don’t want to use it today but you want to be able to use it later on.  
Patti Jacobson

Thank you Jennifer.  When you think about casseroles you think about a lot of canned goods for convenience sake and I label my canned goods with medic dymo tape that you can make Braille labels on, you can write on them with a slate and stylus and make Braille labels, or you can buy magnetic letters, magnetic print letters, like let’s say you’re not a Braille reader but you still need something raised, you can go to a hobby store or a toy store and buy magnetic letters, or you can use index cards with Braille on them or large print and just rubber band them to the can, or different sizes or thicknesses or numbers of rubber bands for different items.  You can also use raised markers, although usually I have a lot of students that like to use raised markers on their cans but I usually recommend not doing that because the markers are expensive and you don’t want to just throw them away so I would think of cheaper ways and disposable ways of marking canned goods.  
Pasta - some people have a lot of different kinds of pasta in their homes and they keep them in canisters.  What you can do is glue a little piece of whatever the pasta is to the top of the canister and that way find really quickly what kind of pasta it is.  I don’t usually have that much pasta around my house so I just go by the shape of the pasta that I can feel in the package and that’s what I do.  I don’t usually mark it.  Meats – keep your freezer organized by shelves like a chicken shelf, a beef shelf, a pork shelf, if you can, as much as you can.  One thing that you can use on frozen foods is pieces of freezer tape because they’ll stick and you can use different numbers of pieces of freezer tape on different types of items. Again, you can use index cards with Braille or print large print.  For vegetables usually, unless they’re canned or maybe frozen, usually you can tell by the shape what the fresh vegetables are so they don’t need to be marked.  

I wanted to talk a little bit about some of my tips and tricks as far as making casseroles and just sort of cooking in general in the kitchen.  The first thing I like to do is declutter the kitchen, both of things and of people.  I don’t like to cook in a noisy confusing crowded kitchen and that’s tough on a Thanksgiving day when you have a lot of family and people are coming in to the kitchen.  They’re wanting to help, but when they’re in the kitchen you can’t move around as freely as you normally would and people are putting things on the counter and you’re not expecting it and so I just kind of prefer not to have the help so what I do is try to do as much ahead of time as I can.  
It’s important to read the recipe completely and really understand it because even though you’re baking in one dish you may not be preparing the casserole in one dish.  Assemble the ingredients and dishes on the counter, stay focused, in another words don’t be talking on the phone, if you have to make a phone call take a break from what you’re doing, but it really does help to stay focused, and also take your time.  This is one complaint that my students who are newly blind make is that things seem to take so much longer as a blind person.  Well just give yourself permission to do that, to take your time.  As I said you will use more than one dish, probably a mixing bowl to mix stuff in, you’re going to use a cutting board, knives, you may use a mixer.  When you’re getting cream soup out of a can one thing that I’ve found is it helps to use a rubber spatula to scrape the inside of the can because it’s kind of hard to get soup out of a can.  

Think about your order of preparation.  There’s a recipe in the resource list called scalloped corn and the types of things that you have to do in that recipe include you have to beat eggs and milk together, you have to crush cracker crumbs, you have to grate cheese, you have to chop onion and celery and melt butter and combine all those ingredients, you have to grease a pan, pour the stuff into the pan, and so there’s lots of steps even though it’s a one dish casserole to making certain casseroles.  I have found it’s best to grease the pans with Pam, that’s what I use, and I would suggest using your own comfort level as far as putting things in and out of the oven.  Casseroles can be heavy so just be prepared, adjust the oven racks before you turn on the oven and just be familiar with your oven, otherwise you might want to ask for assistance in doing that.  In dishing out the casserole I usually use a slotted spoon or cut the casserole in squares with a spatula and I let maybe the casserole stand for five minutes or so before I start cutting just because it’s a little bit easier to cut.  The other thing is you can have people serve themselves and just make it a little bit easier on yourself.  Those are some of my tricks and tips.  I’m going to turn it over to Jennifer.
Jennifer Ottowitz

Thanks Patti.  A couple of my tricks and tips, whenever you have to use shredded or grated cheese, now of course you can buy the cheese already shredded in the store, which I do quite often and it’s a lot easier, but sometimes it may be less expensive or for any reason you may have block cheese and you need to grate it or shred it yourself, so a couple of tips; you can spray your grater with vegetable spray or Pam so that the cheese doesn’t stick in the holes of the grater.  Another trick is to grate your cheese over a piece of wax paper so that you’re not grating the cheese into a bowl or on to a plate but directly on to the wax paper.  The cheese does not stick then to the paper or to the bottom of the bowl or the dish and it’s easy to kind of fold up the wax paper and use that to help transfer the cheese so that whenever you need to add it to your dish it’s really easy to do that and it makes clean up a real snap too.  

Another thing I like to do is now days the soup cans often have flip tops so they’re very easy to open, but if a can has a traditional type of lid I love to use a safety can opener and I actually use an Oxo smooth edge safety can opener and it’s a manual can opener but there are battery operated ones as well. The one touch is one type of this type of can opener.  What the safety can openers do is they actually remove the entire lid from the can so there are no jagged edges left.  They mount on the top of the lid of the can and are real easy to use and when you take that entire can lid off you don’t have to worry about accidentally hurting yourself on the jagged edges.  
Something else I like to do is when a casserole requires, and often times it does, that you use cooked meat and sometimes the students that I’ve worked with have been really fearful of how do I know if the meat is cooked through enough, and so what I’ll recommend is to buy a rotisserie chicken at the grocery store, it’s already cooked, and then when you get it home you can dissect it, you can take the skin off yourself, you can take apart the meat and use that cooked meat in your casserole.  It’s also really convenient too.  
Another tip for chopping vegetables; sometimes people feel a little uncomfortable cutting up vegetables or if you have to cut a lot of them you want to try to save some time so you can buy things like frozen onions that are already chopped in the grocery store and some grocery stores have salad bars and one thing you can do is go to the salad bar at the grocery store and just put together little containers of vegetables that you might need for your casserole, so if you need broccoli but maybe you do not need an entire head of broccoli or you need a little bit of celery you can pick up little containers put together from the salad bar at the grocery store.  
Whenever you do put food in the oven or take it out we always recommend that you wear long oven mitts.  Do not use pot holders or kitchen towels.  I even had a client once who said she used a rolled up t-shirt to try to take things out of the oven.  We want you to be safe.  We want you to protect your hands and your forearms no matter what time of year it is.  Some people think in the winter time I’m wearing long sleeves so it’s not as bad as in the summer when my arms are exposed, but all times of year you should use long oven mitts.  The ove glove is a great option because it actually has fingers and can give you more flexibility when you’re holding the casserole.  Sometimes when using the oven mitts they seem a little bulky and every once in a while you may stick your thumb into the top of the casserole but that’s okay, that’s much better than you injuring yourself.  
When it comes to using the oven also when timing your food a lot of times we don’t want you for safety reasons to have to lean over the back of the stove to see the clock and so we recommend different timers that are separate from the timer on the stove.  Some people use the timer on the microwave, some people use a large print timer, they make Braille or textual timers that are separate and very easy to use, some with good contrast, maybe white letters on a black background so they’re much easier to see, so we recommend those.  Another thing I like to recommend for easier clean up is to put a cookie sheet underneath your casserole pan, and I know Dawn does it a little bit differently so I hope she’ll share her idea with you as well.  One thing that happened to me once is I was using a disposable aluminum pan to cook my lasagna and I did not have it on a cookie sheet and when I went to remove it from the oven I grabbed both ends and it started to fold up in the middle on to itself so I learned very quickly the hard way that putting things on a cookie sheet is good not just for cleanup because the cookie sheet will catch any spills if the casserole bubbles over but it’s also better for stability too.  I’m going to turn it over to Dawn to share any tips that she might have as well.
Dawn Turco
Thanks Jennifer.  I just have a short list and then we’ll open it up for Q & A so get those ideas or your comments ready folks.  Jennifer mentioned my cookie sheet technique.  Quite honestly I have a very old cookie sheet that just stays in the bottom of my oven.  This way I don’t have to remember to put it in every time, I don’t have to remember to take it out so it doesn’t pre-heat with the oven, it just stays in there and then I use a rack above so it still catches and saves me a lot of cleaning later and if something does go over the edge I can pull it out quickly before we fill the kitchen up with smoke, so that’s my old cookie sheet in the bottom of the oven trick.  Also we were talking about how to take casseroles out of the oven and the mitts and so forth.  One of my things is to think about where you’re going to put it before you pull it out so that you’re not standing there with a casserole in your hands wondering oh my gosh where am I sitting this down.  I make sure I have that landing space all ready in mind and cleared for landing.  That’s the second one.  The third one is related to the cans of cream of mushroom soup and so forth or even not just the peel back kind but if you’re using a regular can opener.  In our house and in our town we’re able to do recycling so the can gets rinsed out and put in a special recycle bin, but I do take those lids because I’m worried about people cutting their fingers and for the person who might be coming into the kitchen after you into the garbage area and not aware that you have these sharp little discs going into the garbage I always take a piece of newspaper or at least some paper towel and I wrap those so that when they go in my garbage container if the next person comes along throwing something out and thinking oh I’ll just press down into the garbage and make more room they’re not surprised by a sharp edge in there.  The last one is related to timing.  Yes I have timers in my kitchen and mostly I would be the one advising you you know when you’re cooking stay out in the kitchen and keep an eye on things but that’s kind of counter to the idea of casseroles.  Casseroles are nice to put in the oven and not worry about them, you’re going to go do other things, and as much as I try to stay in the kitchen area and I’m fortunate to have a little desk in my kitchen so I can sit there and do other things, there are a lot of times that you wonder out of the kitchen to do other things in your house and you might missing hearing that timer go off.  I’m loving the smart phone.  I take my phone with me and this works for doing laundry and anything else I might be timing, but not only do I set my timer but I set Siri and Siri 45 minute timer and up she comes setting the timer for me and that phone stays with me so there’s no way I’m going to miss the timer going off and have a burnt mess in my oven.  Those are my tips.  I hope that you’ve enjoyed all of our tips but we’re going to open it up to you.  Do you have a favorite casserole you want to share the concept with us?  Feel free to do so.  A question?  A tip?  The microphone is open.
Presenter

Dawn while people are thinking of their questions I wanted to mention that many of you are familiar with the food series courses that we have through Hadley but we have a new independent living module called Cooking and it has a lot about safety guidelines and cooking techniques so you might want to check that out.

Presenter

I’ll interject too.  Alice did a text message where she’s talking about making for example lasagna that you can kind of switch up the shape of the pasta that you’re using and she likes the corkscrews, the spiral shapes, and there’s a butterfly shape and you see this around the holidays where they’ll shape it like the holidays so you might have a Christmas tree shaped pasts so you can have a little fun with the shape of the pasta too so that’s a fun one too.  Thank you Alice.  

So there are no other questions?  Are you just being shy today?  I see some text messaging popping up.  Let me read that.  It takes me a moment and I need to look close.  We did have a question about utensils and serving, whether you cut or do any sort of portioning of your casseroles and you could elaborate perhaps on some serving utensils.  Ladies do you have a thought on that?

Presenter

Well I usually use a spatula and I kind of go by the size of the spatula to cut squares of the casserole and then I just lift the square out with the casserole and serve it on to a serving plate that I have right next to the casserole dish.

Presenter

Yes and I would agree with what Patti said earlier, a slotted spoon.  Sometimes a casserole may not form itself well into a nice kind of firm rectangular shape and so it’s more of a scoop than an actual square but certainly kind of sectioning it off with a utensil can be really, really helpful.  You could use just a regular, I have something called a scoop spoon that is like a serving spoon but it has one flat edge and it works really well too.
Presenter

And I guess I would add I don’t often pre portion it out but since the idea in part of casseroles is to be able to take them from the oven to the table and of course they’re hot so in addition to a hot pad or something under the casserole if it’s at a nicer holiday meal where I might have a nice tablecloth I have found, this is going back to my Italian roots with a lot of tomato sauce things, it can be messy.  You’re going to dish some out either for your guests or they do themselves sometimes some of that goes over the edge on to the table cloth and I have had one too many stains for my tastes so in addition to the hot pads that are the privets or whatever you’re putting your casserole on I tend to have a variety of placemats that I try to coordinate with whatever the table covering is so it looks nice. I have these washable placemats so that anything that goes over the edge of the casserole actually falls on to the placemat and saves me that quick trip to the laundry after everybody leaves.

Presenter

Also when you have a hot casserole on the table usually what we do in our family is pass your plate to the person that’s by the casserole and let them dish it out and then they hand your plate back to you so you’re not passing that hot casserole.
Presenter

Any other questions?  We have another couple comments.  Ladies I’m going to have the microphone with you all for just a second.  You can say perhaps some final thoughts since we’re coming up on the hour and then I’ll get this last comment in and do some closing.

Presenter

Well I just want to thank everybody for coming today.  It’s been fun, it’s a small group, and I can just picture us all sitting around the table talking about recipes and swapping ideas and everything and it’s very cozy and nice for the holidays.  Thank you all for coming.  
Jennifer Ottowitz

I wanted to thank you as well and hope that you all have a wonderful Thanksgiving.  Remember that casseroles are great things to serve all year round, not just at the holidays, and so we hope that you will continue to share your recipe ideas with others that you meet as well as seek out different options for recipes.  There’s a lot of great information on the internet now days.  If you’re not internet savvy there are still cookbooks, real live print and Braille cookbooks around, that you can get ideas from.  I know sometimes we tend to get stuck in a rut and serve the same things over and over again so it’s always fun to get new ideas.  Just kind of ask the folks you know, and keep in mind that a lot of the cooking techniques are the same, you’re just mixing up the ingredients so it’s not that you have to maybe learn totally new cooking techniques, just vary the ingredients and you can probably have a different casserole every night of the year.

Presenter

We did get a couple last minute questions and one is related to what kind of a pan do we use for our casseroles and do you prefer metal or glass when making a casserole.  I’ll be honest most of mine are glass, either Pyrex or Corningware.  I have found that they have tested the time and a little brutal treatment from time to time.  I’ve been very lucky with my glass casseroles.  I don’t know if metal holds any former items flavor I have no idea, this is probably an old wives’ tail, but I just feel that I can get glass nice and clean in my dishwasher and no leftover taste.  Ladies do you have a preference?
Presenter

I like to use glass or Pyrex as well and I tend to use a 9 x 13 rectangular pan or a 1 ½ quart round pound.

Presenter

I like glass too, usually 9 x 13, sometimes 8 x 8 if it’s a smaller casserole.

Dawn Turco
And there was a question related to how long you can keep leftovers and do they freeze, and yes.  I think I’ve said this before in cooking seminars in my town the trash pickup is once a week so the refrigerator gets a good going over, it happens to be Tuesday morning, so every Tuesday morning before I go to work I look to see what’s kind of been in there that week that needs to go.  Now is that to say that it’s gone bad in the week, not always the case with cooked foods but I just feel better in my mind doing it that way.  When it comes to leftovers I do a variety of things and in this case more times than leaving it as an entire dish of leftovers I tend to portion things out, some for freezing and some into lunch size portions that my husband and I can grab and take on the go for lunch and of course here at Hadley I have access to the kitchen so I don’t have to worry about just having sandwiches or being outside I have access to that microwave.  I find a lot of things that you cook in casserole also microwave very nicely.  

What is the spelling on the can opener?  Jennifer is that the one you were referring to?  Maybe you can go ahead if you’ve got a spelling go ahead and put it in the text messaging spot while I close us out.  

It’s been great fun talking casseroles with you all today and I appreciate your hanging in there with us.  We went a little bit over the hour.  As is always the case Hadley’s seminars are archived in the past seminars area of our website so just click on past seminars and follow that link and you’ll find today’s recording in just a couple days, with the holidays maybe give me until next Monday, but we will have that recording along with the resource list.  We did with the announcement of today’s seminar invite you to send in any casserole recipes you might have and I got one from one of our participants and that’s on the resource list along with a number of links to good sites, the directions for me, the horizons for the blind does that here in the Chicago area so we have a link to that website, so feel free to download that resource list at will.  It will be up there by next week.  We appreciate your participation.  If you have thoughts you’d like to share with us you can always do so on the feedback@Hadley.edu email box and we do take suggestions for future topics that way.  Since we are at Thanksgiving and closing out the year we will be back with a new cooking seminar in the new year so we’ll look forward to seeing some of you there.  I’m going to give up the mic.  Patti or Jennifer have you thought of anything else?
Jennifer Ottowitz
This is Jennifer and I just wanted to add one final comment about the can opener.  I did put it in the text book but it’s the Oxo, O-X-O, smooth edge safety can opener and that’s the manual one and the other one is the One Touch, and I apologize I don’t know the company that makes that.  Both are available for around $20 and are available at local department stores.  
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