
 
 
I think that the key ingredients to this casserole are the 
squash layer on the bottom, kale, garlic and the 
shredded zucchini.  The fresh tomatoes were a nice 
touch, too.  Other than that, I look forward to trying it 
with other types of basil, and trying broccoli if I don’t 
have delicious cauliflower available.) I like the cheese, 
but it could easily be dairy -free without it. As I was 
assembling it and my husband was looking on, I think 
he was hoping for some added protein and wisely 
suggested adding eggs.  I mixed them with a little 
water; about 1 Tbsp. per egg because I didn’t really 
want it to be an egg dish and the eggs added just the 
right touch without dominating the dish. It could also 
easily be cut in half for a smaller dish. 

 
 

Layered Vegetable Casserole 

 
 

Patty pan squash, thinly sliced (Or zucchini or summer squash, sliced lengthwise) 

1 bunch kale, rinsed, stems removed and chopped 

1 clove garlic 

2 cups shredded zucchini 

2 cups diced cauliflower 

2 or 3 heirloom tomatoes, thinly sliced 

1 cup purple basil leaves, rinsed, stems removed and finely chopped  

½ med onion, thinly sliced into rings 

¼ cup shredded parmesan cheese 

3 eggs 

Water 

Salt and pepper 

Lightly oil a casserole dish (I used a 9x12” Corning ware dish).  Arrange patty pan slices into the bottom 

like a puzzle to form a bottom “crust”.  Lightly salt slices.  Heat oil in a skillet and sauté garlic and kale 

until tender (4-5 minutes). Spread over Patty Pan slices.  Spread shredded zucchini over kale.  Sprinkle 

with basil leaves.  Spread onion over zucchini.  Spread cauliflower over onion and arrange tomato slices 

over cauliflower.  Salt tomatoes lightly and sprinkle cheese over.   

Mix eggs with 3 Tbs. water and pour over all.  Cover loosely with foil (so that cheese doesn’t stick to foil) 

and bake at 350 for 1 hour. 

 


