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Spinach, Mushroom  
& Egg Casserole  

AultCare Wellness RecipeAultCare Wellness Recipe

Ingredients:

Instructions:

2 Tbsps extra-virgin olive oil

1 lb cremini mushrooms, trimmed and sliced

5 medium cloves garlic, finely chopped

2 tsp dry mustard

1 tsp onion powder

1 tsp salt

5 oz baby spinach

12 large eggs

¾ cup half-and-half

1 ½ cups shredded Gruyère cheese,  
preferably cave-aged (see Tip), divided

2 tsp fresh thyme leaves

1.	 Preheat oven to 375°F. Coat a 9-by-13-inch baking dish with cooking spray. Heat oil in a large skillet  
	 over medium-high heat. Add mushrooms in an even layer; cook, undisturbed, until starting to brown,  
	 5 to 6 minutes. Stir and continue to cook, undisturbed, until golden brown on the bottom, about 3 minutes.  
	 Stir and continue to cook, stirring occasionally, until the mushrooms are browned all over and the liquid has  
	 evaporated, about 3 minutes. Add garlic, dry mustard, onion powder and salt; cook, stirring constantly,  
	 until fragrant, about 1 minute. Add spinach and cook, stirring constantly, until the spinach wilts,  
	 1 to 2 minutes. Set aside to cool slightly, about 10 minutes.

2.	Crack eggs into a large bowl and whisk until completely smooth. Add half-and-half and whisk until  
	 combined. Reserve 1/2 cup of the vegetable mixture; scatter the remaining mixture in the prepared baking  
	 dish. Sprinkle evenly with 3/4 cup Gruyère. Pour the egg mixture over the top. Sprinkle evenly with the  
	 remaining 3/4 cup Gruyère and the reserved 1/2 cup vegetable mixture. Bake until puffed, golden brown  
	 and just set, 30 to 35 minutes. Let cool slightly, about 10 minutes. Sprinkle with thyme before serving.


