
FAMILY MEAL
Chicken Tetrazzini
with button mushrooms and Parmesan crust

IN YOUR BOX
10 oz. Fettuccine Pasta
3 Garlic Cloves
6 oz. Button Mushrooms
3 Parsley Sprigs
¼ cup Italian Breadcrumbs
1 oz. Grated Parmesan Cheese
4 Boneless Skinless Chicken 

Breasts
1.8 oz. Butter
1 ½ oz. Flour
16 fl. oz. Whole Milk
8 tsp. Chicken Base

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Large Pot
Medium Oven-Safe Casserole 

Dish
Colander
Small Bowl
Large Pan

www.homechef.com/3257

40-50 min. Easy5 days Not Spicy704
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 71g carbohydrates 23g fat 51g protein 526mg sodium | soy-free, shellfish-free, nut-free



FROM THE CHEF
Use a wooden spoon to stir sauce 
after adding milk, making sure to 
scrape bottom of pan to prevent 
scorching.

Did you know... 
Chicken tetrazzini was invented in 
New York around the turn of the 
20th century by an American chef 
who named it in honor of famed 
soprano Luisa Tetrazzini.

Cook the Pasta
Add pasta to boiling water and cook until al dente, 
11-13 minutes. Drain in colander and rinse under 
cold water. This will stop cooking process. While pasta 
cooks, prepare ingredients.

Add the Chicken
Add milk, chicken, and chicken base to pan. Stir to 
combine and bring to a simmer. Once simmering, 
cook until sauce thickens, 5 minutes. Season with ½ 
tsp. salt and ¼ tsp. pepper.

Prepare the Ingredients
Mince garlic. Quarter mushrooms. Stem and mince 
parsley. Place breadcrumbs, Parmesan, and 2 tsp. 
olive oil in a small bowl and mix together. Rinse 
chicken and pat dry. On a separate cutting board, cut 
chicken into ½” dice. Season with ½ tsp. salt and ¼ 
tsp. pepper.

Assemble and Bake Casserole
Add pasta to pan and mix together thoroughly. 
Transfer entire mixture to prepared casserole dish. 
Sprinkle breadcrumb-Parmesan mixture over 
casserole. Cover and bake 20 minutes. Remove from 
oven, uncover, and bake until golden brown, bubbly, 
and chicken reaches a minimum internal tempera-
ture of 165 degrees, 5-7 minutes.

Cook the Vegetables
Heat 2 tsp. olive oil in a large pan over medium-high 
heat. Add mushrooms, parsley (reserving a bit for 
garnish), and garlic to hot pan and cook, stirring con-
stantly, 30 seconds. Add butter to pan. Once butter 
is melted, stir in flour and cook, stirring constantly 
with a wooden spoon, until a light brown paste has 
formed and begins to smell nutty, 2 minutes. This is 
known as a roux and acts as a thickener for sauce.

Plate the Dish
Allow casserole to rest at least 5 minutes. Garnish 
with reserved parsley. Gather the family around the 
table and dig in! 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• An 8” square casserole dish is 
ideal for this meal.

• Rinsing cooked pasta with 
cold water stops the cooking 
process and prevents mushy 
pasta.

• Heads Up! Parsley is used 
twice. Most goes into 
vegetables, and a pinch 
garnishes dish.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 425 degrees
• Bring a large pot of water to 

a boil
• Thoroughly rinse produce and 

pat dry
• Prepare a casserole dish with 

cooking spray
• Place a colander in the sink


