Kentucky Hot Brown Casserole from 1840 Tucker House B&B

What you’ll need:
*2 cups toasted bread cubes, using a high-quality, bakery-style bread (I use Sam’s Club French bread and I toast the bread in thick slices in oven at 300° for about 5 minutes on each side; after the toasts have cooled, I cut them into cubes.)

*2 cups cubed, cooked turkey breast (one 6 to 8 lb. bone-in turkey breast will yield approximately 3 to 4 cups breast; roast the day before)

For the sauce:

1 cup butter (2 sticks)



1 ½ cups heavy whipping cream

2/3 cup all-purpose flour


1 cup whole milk

Salt and white pepper to taste

1 ½ cups shredded Parmesan 

1 ½ cups half-and-half


1 ¼ cups shredded white cheddar

¾ cup shredded Gruyere


1 tsp. ground nutmeg (or to taste)

For the topping:
½ to ¾ cup cooked bacon, chopped

½ cup (or so – enough to cover the surface of the casserole) shredded Parmesan

½ cup (or so) diced tomatoes (I use cherry tomatoes, if not using home-grown)

**************************************************************************

1) Heat oven to 350°.  Spray a 9” by 13” baking dish (lasagna size) with cooking spray and line the bottom of dish with bread cubes.  Top with cubed turkey.
2) Make sauce:


Melt butter in a large stockpot set over medium-low heat.  Whisk in flour, salt and freshly-ground white pepper.  Whisk hard to create a smooth, lump-free paste.  Continue to cook and stir for about 5 minutes or until flour barely begins to brown.


Slowly, whisk in half-and-half.  Slowly, whisk in heavy whipping cream. Slowly, whisk in milk. Continue to cook and whisk/stir until mixture bubbles.


Add cheeses and nutmeg; remove from heat and stir until all cheese is melted and mixture is smooth.

3) Pour sauce over the toast and turkey.  Add topping before baking.

4) Make Topping:


Sprinkle bacon and tomatoes over the top of sauce; top with shredded Parmesan cheese.

5) Bake 25 to 30 minutes – or until the casserole is hot and bubbly.  Serves 12 (comfortably).

