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Thoughtful Food

A Memorable Casserole Returns
By Susie Iventosch

This is one of those recipes that made the 
rounds at my parents’ potluck parties back 

in the 1970s. My mom recently pulled it out 
of her recipe file and made it when I was vis-
iting in May. I had completely forgotten all 
about this dish and just how delicious it is. It’s 
sort of like a combination of fondue, creamed 
spinach and pasta – all with a great crunchy 
cheese top.
	 The original recipe calls for a can of con-
centrated cream of celery soup and frozen 
spinach, but I wanted to try it with fresh spin-
ach and since I failed to buy the can of soup 
when I was shopping, I improvised and was 
quite pleased with the results. 
	 Also, the original recipe used just plain Swiss 
cheese, but being a devout lover of Gruyere 
cheese, it found its way into my version. Spinach-Gruyere noodle casserole 	 Photo Susie Iventosch

Spinach-Gruyere Noodle Casserole
(Makes about a 9x9-inch casserole)
INGREDIENTS

6 ounces of uncooked medium-wide egg noodles, cooked and 
drained
2 Tbsp. olive oil
8 ounces grated Swiss cheese-divided
4 ounces grated Gruyere-divided
1 lb. fresh spinach
2 Tbsp. butter
1 shallot, finely diced
1 stalk celery, include a few of the leaves, finely sliced
½ tsp. white pepper
½ tsp. sea salt
2-3 Tbsp. all-purpose flour
¼ cup white wine
¾ cup milk or cream
¼ cup dry vermouth

DIRECTIONS
	 Cook the noodles to al dente and drain. Toss with olive oil to prevent from sticking together. Set 
aside.
	 In a large sauté pan, heat 1 Tbsp. olive oil and add half of the fresh spinach. Cook until wilted 
and reduced in volume. Add remaining spinach and cook until wilted. Continue to cook just until all 
liquid is absorbed. Set aside.
	 Meanwhile, melt butter in a sauce pan. Add shallots, celery, salt and pepper and sauté until 
onions are translucent. Add 2-3 Tbsp. flour and continue cooking over medium heat, whisking all the 
while, until flour just starts to turn slightly brown. Using a wire whisk, add white wine and stir until 
smooth like a paste. Slowly stir in milk or cream and continue to whisk until integrated and smooth 
over medium heat. Cook until fairly thickened. Remove from heat.
	 In bowl, combine cream sauce, vermouth, spinach, and half of the cheese together and then 
toss well with noodles. Spread out into a 9x9 inch greased baking dish. Sprinkle remaining cheese 
on top.
Bake at 350 degrees until done and beginning to brown on top and around the edges.

Susie can be reached at 
suziventosch@gmail.com.
This recipe can be found on our 
website: www.lamorindaweekly.
com. If you would like to share 
your favorite recipe with Susie 
please contact her by email or 
call our office at (925) 377-0977.
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When I say “good,”  
you say “neighbor.” 

Now that's teamwork.
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Now that's teamwork.Mike Rosa
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925-376-2244
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346 Rheem Blvd., Suite 106
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Advice for Incoming Seniors: Don’t  
Kick Back and Relax This Year
By Elizabeth LaScala Ph.D.

Most college-bound students 
wish that they could finish 

their most difficult courses as ju-
niors and ease up a bit when they 
enter their senior year. After all, 
they are already applying to col-
leges and, although they might be 
prepared to take the highest level 
math, science or foreign language 
classes as seniors, they may not re-
ally think they need to do so. 
	 Many seniors would like to 
choose courses that are a bit easier 
or even a bit more fun as a break 
before college. However, today’s 
college-bound students are not 
only assessed on the basis of their 
past records but also on the basis of 
their continuing coursework. It is 
in their best interests to continue to 
challenge themselves as seniors.
	 College admissions officers in 
more competitive schools examine 
transcripts and recalculate grade 
point averages, placing priority on 
grades in five core subjects. They 
also look for evidence of continued 
efforts to take advanced academic 
courses, especially those that bear 
upon the student’s intended major 
or program of interest. Among the 
more competitive colleges that you 
may be considering, it is likely that 
most will expect at least four years 
of excellence or near excellence in 
core academic subjects: English, 
mathematics, foreign language and 
the social and laboratory sciences. 
If a visual and performing arts class 
is on the transcript in the senior 
year, it should be an honors or ad-
vanced placement class.
	 Getting into college, of course, 
is not the only good reason to take 
rigorous coursework in the senior 
year; continued exploration of 
academic interests is another rea-
son seniors should take advantage 
of their last year in high school. 
Courses should be chosen with an 
eye towards the first year of college 
as well as possible college majors. 
	 If, for example, you are inter-

ested in a business major, take the 
most demanding courses that your 
high school has to offer in econom-
ics, mathematics and statistics; 
those will help you confirm your in-
terests or lead you to consider other 
majors that you might enjoy more. 
If you are interested in some area 
of engineering, admissions officers 
will expect you to take the most 
demanding courses that your high 
school offers in biology, chemistry, 
mathematics and physics. 
	 If you find that you are strug-
gling with these classes in high 
school, then you will learn to seek 
help from teachers, tutors and 
classmates to get the grades you 
need. Learning to seek help is es-
sential for success in a demanding 
college program. If you become 
less enthusiastic about these sub-
jects in high school, even after you 
have sought and received help, then 
you will still have your entire col-
lege education to consider other 
options. 
	 Finally, senior year courses 
can be chosen with an eye to-
wards fulfilling general education 
requirements at the colleges that 
you might be considering. For ex-
ample, virtually every college has 
an expository writing requirement, 
regardless of the major. If you can 
achieve excellence in the most ad-
vanced English literature-compo-
sition course offered at your high 
school you might have opportuni-
ties to become exempt from this 
requirement in college. So your 
senior year can be used to your ad-
vantage to make your college tran-
sition and first year experience a 
little easier.
	 It does not hurt to take electives 
in subjects that might be part of 
your college education or help you 
to get a part-time job while you’re 
in college, especially if those elec-
tives carry AP credit or an honors 
label. For example, it is useful to 
gain skills in computer-aided de-

sign, or robotics if you want to be 
an engineer, as long as you take and 
do well in the hardest math and sci-
ence classes. Prospective business 
majors might want to take account-
ing or marketing courses along 
with advanced placement courses 
in mathematics and statistics. 
	 The senior year is an eagerly 
anticipated kick back year for most 
high school students; it will also be 
the year where the college admis-
sions offices will have the highest 
expectations of their applicants. 
More and more colleges with very 
competitive admissions wait to see 
midyear senior grades — and they 
will expect you to maintain excel-
lence after you have been offered 
admission. 
	 Admissions officers will look 
to see how you handle greater de-
mands on your time and respond 
to the challenges. This is evidence 
of true grit and a better measure of 
success than any standardized test. 
There is no such thing as a “senior 
slump” anymore.

Elizabeth LaScala, Ph.D. is an 
independent college advisor who 
draws upon 25 years of higher 
education experience to help 
guide and support the college 
admissions process for students 
and their families.  Dr. LaScala 
is a member of NACAC, WACAC 
and HECA.  She can be contacted 
at (925) 891-4491 or elizabeth@
doingcollege.com.  Visit www.
doingcollege.com for more 
information about her services.
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