Spaghetti Squash Brunch Casserole
Recipe By Rorie Weisberg

Cooking and Prep:

50 m

Serves:

6

Contains:

Preference: Parve
Difficulty: Easy
Diet: Vegetarian, Paleo, Pescetarian, Gluten Free, Low Carb, Sugar Free
Source: Kosher.com Exclusive
This is a wonderful way to enjoy the feel of pasta with a lower carb load. This high-protein, super filling

dish is great for breakfast, brunch lunch or a light summer dinner. It’s great warm, at room temperature, or
even cold. Yields one nine- or 10-inch round pan. Watch the latest episode of Living Full 'n Free.

Ingredients (9)
Main ingredients
1 medium spaghetti squash
1 medium onion
2 cubes Gefen Frozen Garlic
1 small (6-ounce) box shiitake mushrooms and baby Bella mushrooms, thinly sliced
3 cups washed fresh baby spinach
1/2 teaspoon Gefen Pink Himalayan Salt or sea salt
black pepper, to taste
5 eggs
1 cup cheddar cheese (optional)

Start Cooking
Roast the Spaghetti Squash
1. 1.
Preheat oven to 375 degrees Fahrenheit. Line a cookie sheet with parchment paper and set aside.
2. 2.
Cut spaghetti squash in half lengthwise and scoop out the seeds. Bake face-down on the cookie sheet
for 35 minutes; add five more minutes for a larger squash and five less for a smaller one.
3.

3.
Remove from oven. Leave squash face down for five more minutes. After five minutes, flip over and
allow to cool completely before stringing. These steps ensure that you will get crispy individual
strands out of your squash.
4. 4.
To string, hold the squash over a plate or bowl and use a fork to scrape the flesh. The flesh will come
apart into strands that look almost exactly like spaghetti.

Prepare the Casserole
1. 1.
Sauté the onion until golden.
2. 2.
Add frozen garlic, mushrooms and sauté. Once the mushrooms are cooked through, add spinach and
allow to cook until slightly wilted. Transfer to a mixing bowl.
3. 3.
Add stringed spaghetti squash. Season vegetables with salt and pepper. Add eggs and cheese if using
and mix well. Pour mixture into a nine- or 10-inch round pan for a larger casserole.
4. 4.
Bake at 375 degrees Fahrenheit for about 35 minutes or until very brown on top. Rewarm uncovered
or enjoy at room temperature.
Variation:
Omit the cheese and enjoy this as a kugel side for any meat or fish meal.

