
NANCY FULLER'S CHICKEN MACARONI CASSEROLE

 

• 8 oz Elbow macaroni
• 6 Tbsp Unsalted butter, plus more for the baking dish
• 8 oz Cremini mushrooms, thickly sliced
• Kosher salt
• Freshly ground black pepper
• 1 bunch Scallions, white and light, green parts, chopped (about 1 cup)
• 2 tsp Chopped fresh thyme
• 1 clove Garlic, finely chopped
• 5 Tbsp All-purpose flour
• 2 Tbsp Dry white wine
• 3 cups Low-sodium chicken broth
• 1 cup Half and half
• Generous pinch freshly grated nutmeg
• 3 cups Chopped boneless skinless rotisserie chicken meat (or other leftover cooked chicken
or turkey)
• 1 1/2 cups frozen peas and carrots, thawed
• 1/4 cup Chopped fresh Italian parsley
• 4 oz Cream cheese, cut into chunks and softened
• 1/4 cup Fine dry breadcrumbs
• 1/4 cup Grated Parmesan cheese

 

BRING A LARGE pot of salted water to a boil for the pasta. Preheat the oven to 400°F. Butter a 9 by1.
13 inch baking dish. When the water is boiling, add the elbow macaroni and cook until very al dente,
several minutes shy of the package cooking time. Drain, rinse, and pat dry and put in a large bowl.
In a large saucepan over medium heat, melt 4 Tbsp of the butter. Add the mushrooms and season2.
with salt and pepper. Cook until the mushrooms have given up their liquid. Increase the heat to boil
away any excess liquid, about 5 minutes. Add the scallions, thyme, and garlic and cook until the
scallions are wilted, about 3 minutes.
Sprinkle the vegetables with the flour and cook, stirring, until lightly browned, about 1 minute. Add3.
the wine and cook until just absorbed. Pour in the chicken broth and half-and-half. Bring to a simmer
and season with salt, pepper, and the nutmeg. Simmer until the sauce is thickened and has lost the
raw flour taste, about 7 minutes.
Stir in the chicken, peas and carrots, and parsley and simmer just to heat the chicken through. Off4.



the heat, whisk in the cream cheese until smooth. Pour the chicken and sauce into the bowl with the
macaroni and toss well. Spread into the prepared baking dish.
In a small bowl, toss together the breadcrumbs and Parmesan. Sprinkle the breadcrumbs over the5.
top of the baking dish. Dot the top with the remaining 2 Tbsp butter, cut into small pieces. Bake until
the casserole is very bubbly and the top is crispy and golden brown, about 25 minutes.

ADDITIONAL INFORMATION

Ingredients

1 1/2 cups Frozen peas and carrots, thawed, 1 bunch Scallions, white
and light, 1 clove Garlic, finely chopped, 1 cup Half and half, 1/4 cup
Chopped fresh Italian parsley, 1/4 cup Fine dry breadcrumbs, 1/4 cup
Grated parmesan cheese, 2 Tbsp Dry white wine, 2 tsp Chopped fresh
thyme, 3 cups Chopped boneless skinless rotisserie chicken meat (or
other leftover cooked chicken or turkey), 3 cups Low-sodium chicken
broth, 4 oz Cream cheese, cut into chunks and softened, 5 Tbsp All-
purpose flour, 6 Tbsp Unsalted butter, plus more for the baking dish,
8 oz Cremini mushrooms, thickly sliced, 8 oz Elbow macaroni, Freshly
ground black pepper, Generous pinch freshly grated nutmeg, Green
parts, chopped (about 1 cup), Kosher salt

Course Dinner, Entrees, Sides

Cuisine American, Nancy Fuller

Serving Size 4

Category Nancy Fuller Recipe
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