SPINACH AND GRUYERE BREAKFAST CASSEROLE
8
ounces baguette or other crusty bread, cut into 1 ½-inch cubes

6
tablespoons unsalted butter

1
teaspoon kosher salt (such as Diamond Crystal), more as needed

2
leeks, trimmed, halved and thinly sliced into half-moons

10
ounces fresh spinach

¼
teaspoon grated nutmeg


Large pinch of ground cayenne

1
teaspoon finely grated lemon zest

2
tablespoons dry vermouth or white wine

8
large eggs

2
cups half-and-half (or use a mix of milk and heavy cream)

½
teaspoon freshly cracked black pepper

4
ounces Gruyère, grated (2 cups)

¾
cup grated Parmesan

Heat oven to 350 degrees. Lightly butter a 9-by-13-inch baking dish or a large gratin dish.

Spread baguette cubes on a baking sheet. Bake until crisp, about 8 to 10 minutes. Transfer cubes to a large bowl and toss with 4 tablespoons melted butter and a pinch of salt.

Meanwhile, in a large sauté pan, melt the remaining 2 tablespoons butter over medium-high heat. Add leeks and a pinch of salt, and sauté until tender and lightly golden, about 5 minutes.

Stir in about half of the spinach leaves, a pinch of salt, nutmeg, cayenne and lemon zest, and stir until wilted, about 2 to 4 minutes. Stir in remaining spinach and another pinch of salt. Sauté until most of the liquid has evaporated, about 5 minutes longer. Stir in the vermouth and let cook for 2 to 4 minutes, or until the pan looks dry. Taste and add more salt if needed. Let spinach cool.

In a medium bowl, whisk together eggs, half-and-half, pepper and 1 teaspoon salt. Add mixture to the baguette, tossing well. Add spinach, 1¾ cups Gruyère and ½ cup Parmesan, and toss everything until mixed (your hands work well for this).

Pour mixture into prepared baking dish, cover, and refrigerate for 8 hours or overnight.

When ready to bake, heat oven to 350 degrees. Uncover and top casserole with remaining ¼ cup grated Gruyère and ¼ cup grated Parmesan. Bake for 50 to 60 minutes, or until the center is set and no longer liquidy (it might puff, and that’s fine). Let sit for 10 to 20 minutes before serving.
Filled with sautéed spinach and nutty Gruyère mixed into a nutmeg and lemon-scented custard, this breakfast casserole is a rich, meatless option for a special occasion breakfast or brunch. Like most of its kind, you can assemble the casserole the day before you want to bake it, then pop it in the oven an hour or so before serving. It will emerge puffed and golden on top, ready for its star-turn on any festive table. Discover more ideas for December in our best holiday recipes collection.

SERVES: 8-10 
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Rebecca1 year ago

If the recipe asks for 8 hours chilling, "preheat the oven" should NOT be the first step.

Is this helpful? 443

????1 year ago

The oven preheat is for drying out the baguette.

Is this helpful? 301

NancyG1 year ago

This may be weird but it sure would be sweet if NYT recipes could be printed on 2 pages (one double sided page). So many NYT recipes recently end up with a single paragraph spilling over onto a third page. This is meaningless for those who don’t print out recipes, but, for those of us who do, it shouldn't be that hard and would save a lot of paper.

Is this helpful? 237

dimmerswitch1 year ago

I put this together at the crack of dawn, like 5:30 am, while the coffee brewed and then sipping my first cup, it goes together that quickly, then popped it in the fridge to remove about 5:30 pm to add finishing cheese while the oven preheated to pop it in to use as dinner. Excellent for that meal too. Fresh citrus slices alongside, a glass of Champagne. Ahh...some evening.

Is this helpful? 234

Dr Eggplant1 year ago

When I first saw this recipe I was delighted as I thought I was looking at cauliflower, and I had a head to use up. After reading the recipe I decided to forge ahead, roasting the cauliflower florets till tender in place of the bread. The only other modification was using a vegan cream rather than heavy cream, and cutting it back to 1 ½ cups as there was no bread to soak it up. Delicious and easy! Will definitely make again.

Is this helpful? 198

Tessa1 year ago

Pick up the baguette in the bakery section, take it over to the produce section, and weigh it to make sure it is at least 8 ounces. You may want a larger baguette if you don't want to include the crust. Then when cubing it, put a bowl on your kitchen scale, zero it out, and deposit cubes into the bowl until you have 8 ounces. The casserole is not going to be ruined if you have 7 or 9 ounces of bread cubes.

Is this helpful? 175

dimmerswitch1 year ago

Foodie - You ask "how much" is 0z of baguette. As with many recipes, a kitchen scale is your friend here. It is more reliable than a volume measurement here. I use mine for a recipe like this. But googling the question results in these answers: 8 oz of baguette is roughly 3.3 cups cubed.

Is this helpful? 126

P DuMont1 year ago

Use half as much Morton's as Diamond Crystal. It has to do with the size of the salt crystals. I think Morton's is finer and so will result in more salt (sodium) in each measurement.

Is this helpful? 113

Ben C1 year ago

To everyone who asked and was like me--yes, you can absolutely make this without 8 hours of refrigeration time. It will turn out more like a bread and egg casserole than a custard, but it's still absolutely delicious and you should ignore the snob telling you to just follow the recipe.

Is this helpful? 92

David G.1 year ago

I think so - the point of the dried bread being "re-hydrated" with the egg and cream is to make the bread custardy - it should hold it's form. Or you could get to , and not mix the bread into the egg-cream mixture, but keep them in the fridge separate. Mix them together and assemble the next day, pop it in the fridge, and then pull out and bake the day after that. I've made a similar recipe by Cooks Illustrated - a strata - and there is often mushroom or sausage.

Is this helpful? 64

JaneD1 year ago

For NancyG: On most printers one may adjust the "zoom" to less than 100%. Adjust percentage down until everything you want to print fits on one page. I do this all the time w NYT recipes. Hope this helps.

Is this helpful? 48

Deborah1 year ago

5 stars wasn't enough, I have to actually write how delicious this is and how highly I recommend it. Oh the nutmeg!! I used Comte instead of Gruyere but next time I might splurge... or not. Why spend more to improve on perfection.

Is this helpful? 45

Foodie1 year ago

How much is 8 ounces of baguette? 1 whole baguette? Some number of cups of cubes?

Is this helpful? 42

Richard1 year ago

Skip the 8 hours of refrigeration, but be prepared for less than optimal results. It always pays to follow the recipe.

Is this helpful? 37

Julia1 year ago

Do you mean with a different kind of bread? Sure. Give it a try. But if you mean without any bread at all then I think you should skip this recipe. It's a pretty core part of the dish.

Is this helpful? 31

