Tetrazinni (chicken or turkey)

2 ½-3 Cups of cooked chicken (about 1 hen) or turkey (store bought rotisserie chicken works well or leftover turkey)

8 oz cooked noodles (spaghetti or linguini is best. Don’t use short pasta)

6 T. butter

2 ½ C chicken broth

1 C half and half

½ C white wine (least expensive)

1 C fresh grated parmesan cheese

1 lb sliced mushrooms.

Sautee mushrooms in butter in large saucepan until golden brown (about 5 min.) Then add liquid (milk, cream, broth and wine).  Simmer to a boil then add cheese and simmer for 1 minute.  Remove 1 cup of cheesy liquid and set aside.


Mix together in large bowl, cooked chicken/turkey, cooked noodles and large portion of sauce.  Then place mixture in a 13x9x2 casserole.  Pour remaining 1C sauce over the top and bake at 350 for 20-25 minutes uncovered.  Wait 5 minutes before serving.

