
CHEESIN' AND
PLEASIN'
BROCCOLI
CASSEROLE
 
(V, DF, GF)

INGREDIENTS

3 cups cooked brown or white rice

(approximately 1.5 cups of dry rice) 

1 head of broccoli, rinsed and chopped into

small pieces

1 15.5 ounce can of cannellini beans, drained

and rinsed

1/2 yellow onion, diced

1 red pepper, rinsed and diced

1 teaspoon celery seed

1/4 cup vegetable broth (I used low sodium)

1 teaspoon garlic powder

1 teaspoon smoked paprika

1 teaspoon Old Bay Seasoning

Optional topping: 1/2 cup slivered and

blanched almonds

Cheese Sauce Ingredients: 

3/4 cup cashews

2 tablespoons apple cider vinegar

3 tablespoons nutritional yeast

1/2 teaspoon sea salt

3/4 cup unsweetened plant based milk (I used

almond milk)

1/2 teaspoon turmeric (for yellow color)

PREP TIME: 15 MIN

COOK TIME: 45 MINS

TOTAL TIME: 60 MINUTES

RECIPE BY: CAROLYN J. BRADEN

DIRECTIONS

 

Heat the oven to 350 degrees (F). Line your
9x13 (or similar size) baking dish with
parchment paper. 
Cook the rice according to package
directions. Set aside when it’s finished
cooking. 
Make the cheese sauce: Place all ingredients
in a high speed blender and blend until
smooth. Set aside.
Place the vegetable broth, chopped onions
and red peppers in a medium sized skillet and
heat to medium heat. Cook until the red
peppers are tender and the onions are
translucent, about 3-5 minutes. Stir
frequently.
Add the celery seed and broccoli pieces and
cook 3-5 more minutes, or until the broccoli is
tender and bright green. Stir frequently. 
Remove from heat and stir in the rinsed and
drained beans, cooked rice, garlic powder,
smoked paprika, Old Bay Seasoning, cheese
sauce (reserving a couple of tablespoons to
drizzle over finished casserole) 
Pour the rice mixture into the parchment
lined baking pan. Top with the almonds (if
using). 
Bake 30 minutes
Remove from oven and drizzle the remaining
cheese sauce on top
Serve, eat and enjoy!
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www.carolynsbloomingcreations.com


