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Cheesy Scalloped Potatoes with Ham and
Broccoli Casserole
A simple and fast method to make a delicious main-dish casserole or loaded
cheesy scalloped potatoes side dish. No need to peel, slice, and layer potatoes
when you use frozen shredded hash browns. Includes modifications to make
gluten free, dairy free, or even more veggie loaded, if desired.

(© Prep: 20 mins Cook: 35 mins Total: 55 minutes

& Servings: 8 servings 2x | 3x

INGREDIENTS

e % cup unsalted butter or coconut oil

e 1yellow onion, diced

e 2 cups frozen broccoli florets (cut into small pieces, if the florets are large)
e Y3 cup gluten-free flour blend or all-purpose flour*

e 3cupsdairy or unsweetened non-dairy milk

e 1teaspoon fine salt

e Y teaspoondried thyme

e ‘2 teaspoon garlic powder

e “iteaspoon black pepper

e 6cups (11b) frozen shredded potatoes (frozen hash browns)
e 2 cups cooked, diced ham

e 1% cups shredded sharp cheddar cheese, divided

 Sliced green onions, chives, or fresh parsley (for garnish)

INSTRUCTIONS

1. Preheat the oven to 400 degrees. Mist a 9x13-inch (or other 3-quart)
baking dish with nonstick cooking spray.

2.In a Dutch oven, large pot, or extra-large skillet over medium-high heat,
heat the coconut oil or butter until melted.



3. Add the onion and frozen broccoli florets and cook until the vegetables are
softened and tender, 4-5 minutes.

4. Add the flour, tossing to coat the ingredients, and cook 1 minute more.

5. Reduce the heat to low and add the milk, %2to 1 cup at a time, whisking
after each addition. Be patient and whisk slowly as you continue adding the
milk until all is added. Stir in the salt, thyme, garlic powder, and pepper.
Increase the heat to medium-high and allow the mixture to come to a boil
for 1 minute. Remove from the heat.

6. Add the frozen shredded potatoes, diced ham, and 1 cup of the cheese into
the mixture, stirring until well incorporated.

7. Transfer the mixture to the prepared baking dish and spread into an even
layer. Top with the remaining % cup cheese.

8. Bake for 30 minutes.

9. After 30 minutes, turn the oven broiler to High and broil the casserole for
3-5 minutes, until the topping is browned, watching carefully so it doesn’t
burn.

10. Garnish with sliced green onions, chives, or parsley.

NOTES



For gluten-free flours, we recommend Bob’s Red Mill One-to-One Gluten-
Free Baking Flour or King Arthur Measure-for-Measure Gluten-Free Flour

NUTRITION INFORMATION
Serving Size: 1/8 of therecipe Calories: 294 Fat: 16g (SatFat:9g)
Sodium: 709 mg Carbohydrate: 23 g (Fiber:2g Sugar:7g) Protein:16g

Cholesterol: 60 mg
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