
new york times green bean casserole
new york times green bean casserole is a beloved twist on the traditional green bean
casserole, offering a fresh and elevated approach to this classic American side dish. This
recipe, featured by the New York Times, redefines the familiar flavors with high-quality
ingredients, a homemade mushroom sauce, and a crispy, golden topping. This article
explores the origins, recipe details, preparation tips, and variations of the New York Times
green bean casserole. Whether for Thanksgiving, holiday meals, or everyday dinners, this
version provides a richer, more satisfying experience than the standard canned cream
soup-based casserole. The discussion will cover the ingredients, step-by-step instructions,
and ways to customize this dish to suit various tastes and dietary preferences.
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Origins and Evolution of Green Bean Casserole
The green bean casserole is an iconic American dish, traditionally made with canned
green beans, cream of mushroom soup, and fried onion toppings. It gained popularity in
the mid-20th century as an easy, convenient side dish for holiday tables. The New York
Times green bean casserole reinterprets this classic by emphasizing fresh ingredients and
a more complex flavor profile. This modern evolution reflects a broader trend toward
home-cooked meals with wholesome, from-scratch components, moving away from
processed shortcuts.

Historical Background
The original green bean casserole was created in the 1950s by Campbell Soup Company
as a quick way to use green beans and cream soup. It became a staple for Thanksgiving
dinners due to its simplicity and ease of preparation. Over time, home cooks and chefs
alike have experimented with the recipe to enhance its texture and taste, culminating in
versions like the New York Times green bean casserole, which prioritizes freshness and
depth of flavor.



Modern Interpretations
Contemporary recipes, including the New York Times green bean casserole, often replace
canned soup with a homemade mushroom sauce, incorporate fresh or frozen green beans,
and use premium breadcrumbs or fried shallots for topping. This shift aims to elevate the
dish from a humble casserole to a gourmet side, showcasing culinary techniques and fresh
ingredients.

Ingredients and Key Components
The New York Times green bean casserole relies on a handful of high-quality ingredients
that come together to create a harmonious blend of textures and flavors. Understanding
each component is essential for replicating the recipe successfully.

Fresh Green Beans
Unlike the traditional version that uses canned green beans, this recipe calls for fresh or
high-quality frozen green beans. Fresh beans provide a crisp texture and vibrant color that
improve the overall appeal of the dish.

Mushroom Sauce
The mushroom sauce is a cornerstone of this casserole, replacing the canned cream of
mushroom soup. It is typically made from sautéed fresh mushrooms, such as cremini or
button mushrooms, combined with butter, flour, milk or cream, and seasonings. This sauce
adds a rich, savory depth and creamy consistency.

Crispy Topping
The topping is an essential element that adds crunch and visual appeal. The New York
Times version often uses homemade fried shallots or fresh breadcrumbs toasted in butter,
offering a more refined and flavorful contrast to the creamy base.

Additional Ingredients

Onions or shallots for sautéing

Garlic for added aroma and flavor

Herbs such as thyme or parsley for freshness

Seasonings including salt, pepper, and sometimes nutmeg



Step-by-Step Preparation Guide
Preparing the New York Times green bean casserole involves several steps that focus on
building flavor and texture. Following these stages ensures a successful outcome.

Preparing the Green Beans
Begin by trimming and washing fresh green beans. Blanch them in boiling salted water for
3-4 minutes until just tender-crisp, then immediately transfer to an ice bath to preserve
color and texture. Drain thoroughly before adding to the casserole.

Making the Mushroom Sauce
Sauté finely chopped mushrooms in butter over medium heat until they release moisture
and begin to brown. Add minced onions or shallots and garlic, cooking until translucent.
Sprinkle flour over the mixture to create a roux, stirring constantly. Gradually whisk in
milk or cream, cooking until the sauce thickens to a creamy consistency. Season with salt,
pepper, and herbs.

Assembling the Casserole
Combine the blanched green beans with the mushroom sauce in a mixing bowl. Transfer
the mixture to a buttered casserole dish, spreading evenly. Top with the crispy shallots or
toasted breadcrumbs to create a golden crust during baking.

Baking Instructions
Preheat the oven to 350°F (175°C). Bake the casserole uncovered for 25-30 minutes or
until the topping is golden brown and the sauce is bubbling around the edges. Allow to
rest briefly before serving to set the sauce.

Tips for Perfecting the Casserole
Achieving the ideal texture and flavor in the New York Times green bean casserole
requires attention to detail and a few expert techniques.

Choosing the Right Green Beans
Opt for fresh, firm green beans with a bright green color. Avoid overcooked or watery
beans to prevent a soggy casserole. Blanching to the correct doneness is critical for
maintaining crispness.



Creating a Balanced Mushroom Sauce
Ensure the sauce is neither too thick nor too thin. A velvety texture that coats the green
beans without pooling excessively improves the mouthfeel. Use freshly sautéed
mushrooms for an earthy flavor boost.

Crispy Topping Tips
For maximum crunch, prepare the topping fresh by frying shallots or toasting
breadcrumbs in butter until golden. Add a pinch of salt to enhance flavor. Avoid pre-
packaged fried onions, which can become soggy quickly.

Make-Ahead Suggestions
The mushroom sauce and green beans can be prepared in advance and combined just
before baking. This approach saves time and ensures every component is fresh at serving.

Variations and Dietary Adaptations
The New York Times green bean casserole can be adapted to accommodate different
tastes, dietary restrictions, and ingredient availability without sacrificing its signature
quality.

Vegetarian and Vegan Options
Use plant-based butter and milk alternatives, such as almond or oat milk, to create a
vegan mushroom sauce. Substitute fried shallots or breadcrumbs made from vegan bread
for the topping. Ensure all ingredients comply with vegan standards.

Gluten-Free Modifications
Replace all-purpose flour in the sauce with gluten-free flour blends or cornstarch for
thickening. Use gluten-free breadcrumbs or crushed gluten-free crackers for the topping
to maintain texture and flavor.

Flavor Enhancements
Incorporate additional ingredients like toasted almonds, grated Parmesan cheese, or fresh
herbs such as rosemary or tarragon to personalize the casserole. Adding caramelized
onions or roasted garlic can also deepen the flavor.



Alternative Vegetables
Experiment with other green vegetables like asparagus, broccolini, or snap peas as
substitutes or additions to the green beans, offering variety while preserving the dish’s
character.

Frequently Asked Questions

What is the New York Times' recipe for green bean
casserole?
The New York Times' green bean casserole recipe typically includes fresh green beans, a
homemade mushroom sauce made with fresh mushrooms and cream, and crispy fried
shallots as a topping, offering a fresher and more flavorful twist on the classic dish.

How does the New York Times green bean casserole
differ from traditional recipes?
Unlike traditional recipes that use canned mushroom soup and canned fried onions, the
New York Times version uses fresh mushrooms to make a creamy sauce from scratch and
homemade crispy shallots, resulting in a lighter and more vibrant casserole.

Are fresh or canned green beans used in the New York
Times green bean casserole?
The New York Times green bean casserole recipe recommends using fresh green beans for
better texture and flavor, though frozen green beans can be a convenient substitute if
fresh are not available.

What ingredients are essential in the New York Times
green bean casserole?
Essential ingredients include fresh green beans, fresh mushrooms, cream or milk for the
mushroom sauce, shallots for the crispy topping, butter, flour, and seasonings such as salt
and pepper.

Can the New York Times green bean casserole recipe be
made ahead of time?
Yes, you can prepare the mushroom sauce and blanch the green beans in advance, then
assemble the casserole and bake it just before serving to maintain freshness and
crispiness.



Is the New York Times green bean casserole recipe
suitable for gluten-free diets?
The original recipe uses flour in the mushroom sauce and crispy shallots that may contain
gluten, but you can easily substitute with gluten-free flour and gluten-free fried onions or
shallots to make it gluten-free.

How do you make the crispy topping for the New York
Times green bean casserole?
The crispy topping is made by thinly slicing shallots, coating them in flour, and frying
them until golden brown and crispy, providing a flavorful and crunchy alternative to
traditional canned fried onions.

What cooking tips does the New York Times offer for
the best green bean casserole?
Tips include using fresh ingredients for better flavor, making the mushroom sauce from
scratch to control seasoning, blanching green beans to keep them crisp-tender, and frying
shallots fresh to ensure a crispy topping.

Additional Resources
1. The Ultimate Guide to Green Bean Casserole: New York Times Edition
This comprehensive cookbook dives deep into the beloved New York Times green bean
casserole recipe. It offers step-by-step instructions, variations, and tips to perfect the
classic dish. Readers will also find pairing suggestions and side dishes to complement
their meal.

2. Green Bean Casserole Classics: From New York Times to Your Table
Explore the history and evolution of green bean casserole through this engaging collection
of recipes inspired by the New York Times. The book features traditional versions as well
as modern twists, ensuring there’s something for every taste and occasion.

3. The New York Times Green Bean Casserole Cookbook
This book compiles the best green bean casserole recipes ever published by the New York
Times. With expert advice on ingredients, preparation techniques, and presentation, it’s
perfect for both novice cooks and seasoned chefs looking to recreate a holiday favorite.

4. Comfort Food Reinvented: Green Bean Casserole à la New York Times
Discover creative ways to update the classic green bean casserole with fresh ingredients
and bold flavors. Inspired by the New York Times, this book encourages home cooks to
experiment while honoring the dish’s comforting roots.

5. The Science of the Perfect Green Bean Casserole: Insights from the New York Times
Delve into the culinary science behind the iconic green bean casserole. This book explains
the chemistry of flavor combinations, texture balance, and cooking techniques, all
supported by recipes featured in the New York Times.



6. Vegetarian Delights: New York Times Green Bean Casserole and More
Celebrate vegetarian cooking with this collection centered around the New York Times
green bean casserole. Alongside the classic recipe, readers will find creative vegetarian
sides and main dishes that highlight seasonal produce and wholesome ingredients.

7. Holiday Favorites: New York Times Green Bean Casserole and Festive Recipes
This festive cookbook focuses on holiday meals with the green bean casserole as the star.
It includes menus, entertaining tips, and complementary dishes that make holiday
gatherings memorable and delicious.

8. One Dish Wonders: New York Times Green Bean Casserole and Beyond
Perfect for busy cooks, this book showcases one-dish recipes including the famed New
York Times green bean casserole. It emphasizes simplicity without sacrificing flavor,
making it easy to prepare satisfying meals any night of the week.

9. Family Traditions: New York Times Green Bean Casserole Through the Generations
Explore how the New York Times green bean casserole has become a cherished family
tradition for many. This book features personal stories, recipe adaptations, and photos
submitted by readers, illustrating the dish’s enduring place in family celebrations.
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