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Recipes of the Reformation  

proudly presents:  
 

Sole au Gratin 
 
This recipe is a tribute to every church potluck casserole that seems 
to be made of mystery meat and macaroni, but there’s enough 
cheese on top to make it taste delicious.  As you prepare this 
experiment in upcycling your leftovers, you’ll be invited to reflect on 
God’s grace that covers every part of us so beautifully that even  
our most broken pieces become gifts we can offer back to him. 
 
Grace can cover so much more than we expect and imagine.  So you’re invited to use your own 
leftovers for this recipe, whatever you have on hand.  Maybe some vegetables no one really 
wanted to eat, a few stray chicken nuggets, a little leftover pasta.  I don’t know what’s in your 
fridge but as long as it goes well with cheese, bring it along.  Although “sole” makes for a great 
recipe name, you can actually use whatever meat, vegetables, or starches you wish.  Remember, 
it’s not about bringing God our best.  We bring God our whole selves, the comprehensive mess of 
it, and so often it’s the messy parts God chooses to use the most. 
 
INGREDIENTS 
 
1 onion 
3 cloves garlic 
3 tablespoons butter 
¾ cup chopped walnuts 
 
2/3 c. shredded parmesan cheese 
2/3 c. shredded cheddar cheese. 
 
Filling: Use any of the following or whatever you have on hand. 
 
1½  cups steamed carrots, cabbage, broccoli or other vegetable 
2 cups cooked rice, pasta, or potatoes (mashed or cubed) 
1 ½ cups fully cooked meat (ground beef, diced or shredded chicken, shredded pork, a few fillets 
of sole, whatever you have or want to use) 
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DIRECTIONS 
 
Preheat your oven to 400 degrees. In a large pan, sautee the onion, garlic, and walnuts in butter, 
sprinkling generously with salt and pepper.  Cook until soft and beginning to brown. 
 
Toss filling contents with 1 teaspoon ground ginger, 1 teaspoon oregano, a small pinch of cayenne 
pepper, salt and pepper to taste, and a drizzle of oil or butter as needed.  As the spirit leads you 
may wish to alter these seasonings.  Please follow the small voice within you and add more, less or 
different flavors to best match the contents of your casserole. 
 
In a 9x13 pan, spread half your filling in a layer on the bottom.  Top with the onion mixture and a 
layer of shredded parmesan.  Spread a second layer of filling on top and top generously with 
cheddar.  Bake for ten minutes at 400 degrees, then broil for an additional 5-10 minutes, until the 
cheese on top is crispy and brown.   
 
While your casserole cooks, ask God if there are any ingredients in the fridge or pantry of your life 
that you don’t believe God can use or that you’re afraid won’t turn out well if you let God use them.  
What parts of you might God be interested in that you may be holding back? 
 
When your casserole is cooked, give it another 10 minutes to cool before you serve and eat it.  This 
time, as God to show you what it might look like for you to offer one of those parts of you back to 
God.  Ask God for a taste of what God might be cooking up, and for the courage to say yes to receiving 
and expecting God’s grace in new corners of your life. 
 
Enjoy your casserole with love and thanksgiving in your heart! 


