
 
 

"Cheesy" Eggplant and Broccoli Casserole with Green Bean, Orange, and Arugula 
Salad 
A vegan take on a tortilla chip casserole! Roasted eggplant and broccoli with crushed tomatoes in a 
creamy cashew “cheese” sauce topped with crunchy tortilla chips. Served with an arugula, orange, and 
green bean salad.  
Chef’s tip - To make the meal more hearty, sneak some pasta into your casserole. Farfalle, fusilli, or 
rigatoni would make great additions! 

 

 2  Servings |  Hands-on time - 18 minutes  |  Total time - 30- 35 minutes
 

from the Farm  from the Supper Club  

• Black Beauty Eggplant, 1 ea 
• Green Beans, 4 oz 
• Navel Orange, 1 ea 

• Broccoli, ½ lb 
• Vegan “Cheese” Sauce 
• Crushed Tomatoes 
• Corn Tortilla Chips 
• Arugula, 1 bunch 

 

from your pantry  Equipment needed 

• Olive Oil  
• Vinegar (balsamic preferred) 
• Dijon Mustard  
• Salt & Black Pepper 

Small casserole dish, baking sheet tray, paper 
towels, aluminum foil, two bowls, whisk, sharp 
knife, cutting board and rolling pin (optional).  

 

Directions 

1. Begin by pre-heating your oven to broil and adjusting a rack toward the top as needed. 

While your oven heats, you’ll prep some of your veggies. Wash the eggplant and 

discard the stem, then, cut it into a 1” dice. Cut up the broccoli florets into bite sized 

pieces. Rinse your green beans and trim the stem ends. Slice the green beans diagonally 

into 1’’ pieces. 

2. Drizzle 2-3 tbsp olive oil on a baking sheet tray before adding the eggplant and broccoli. 

Lightly drizzle the veggies with a bit more oil and season them with 1 tsp of salt. Toss to 



coat, then, place the veggies under the broiler for 3-4 minutes. Make sure to monitor the 

oven closely to ensure nothing burns! After 3-4 minutes, flip the broccoli and eggplant 

before broiling them for an additional 3-4 minutes.   

3. While the veggies cook, prepare your casserole dish. Wipe 1 tbsp of olive oil all over the 

inside of the dish with a paper towel, or spray it down with non-stick cooking spray.  

4. Once your broccoli and eggplant are done, remove them from the oven and place them 

in the casserole dish. Reduce the oven temperature to 425 F, then add the tomatoes and 

cashew cheese to the casserole dish and mix well to combine. 

5. Using a rolling pin (or your hands!) crush the tortilla chips to your desired consistency -- 

either small like bread crumbs, or large for a bigger crunch! Top the casserole with the 

crushed chips and cover with aluminum foil. Bake at 425 F for 12-15 minutes.  

6. While the casserole is in the oven, prepare your salad. First, place the arugula in a bowl 

and top with the sliced green beans. Next, peel your orange and separate it into 

individual wedges. Combine the orange with the green beans and arugula. 

7. Make the vinaigrette by whisking together 1-2 tbsp of vinegar, ½ tsp of mustard and a 

pinch of salt and pepper. Slowly whisk in 3 tbsp of olive oil until everything is 

incorporated. Chill the vinaigrette and salad in the fridge while you wait for the casserole 

to finish up. 

8. After baking the casserole for 12-15 minutes, uncover it and bake it for another 2-4 

minutes to allow the topping to crisp.  

9. Grab your salad out of the fridge and dress it with the vinaigrette, a pinch of salt, and 

pepper to taste. Carefully remove the casserole from oven, plate it, and dig in!  

 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 






