Broccoli Chicken Casserole
14 ingredients · 1 hour · 6 servings

Directions

Ingredients

1.

Heat oven to 400°F.

2.

Cook pasta in a large stockpot of generously-salted boiling water until it is al dente.
However, about 1 minute before the pasta is done, add the broccoli to the boiling pasta
water and stir until combined. Drain both the pasta and broccoli, and set aside.

8 Ounces Uncooked Pasta* (I like rice or lentil
pasta)

3.

4.

Meanwhile, heat the butter (or oil) in a large sauté pan over medium-high heat. Add the
onion and sauté for 3 minutes, stirring occasionally. Add the mushrooms and garlic and
sauté for 5 more minutes, stirring occasionally, or until the mushrooms are cooked
through.
Sprinkle the flour evenly over the onion mixture and stir until combined. Cook for 1
minute, stirring occasionally. Add in the stock, and stir everything together until most of
the clumps are gone. Add in the milk, Dijon, salt and pepper and stir until combined.
Continue cooking the sauce until it reaches a simmer. Then remove from heat and stir
in 1 cup of the shredded cheese until it is combined. Taste and season with additional
salt and pepper, if needed.

5.

In a large 9 x 13-inch baking dish, combine the cooked pasta, broccoli, mushroom sauce
and chicken. Toss until combined. Smooth the casserole out into an even layer.

6.

Bake uncovered for 15 minutes. Then remove pan from the oven, sprinkle the remaining
cheddar cheese evenly on top of the casserole, and bake for 10 more minutes or until the
cheese is nice and melty.

7.

Serve warm, garnished with extra black pepper and/or fresh herbs, if desired.

1 Large Head Of Broccoli* (about 1 pound of
florets, cut into bite-sized florets)
2 tbsps Butter Or Olive Oil
1 Small White Onion (thinly sliced)
8 ozs Baby Bella Mushrooms (cremini, thinly
sliced)
4 cloves Garlic (minced)
3 tbsps Flour (Gluten free if necessary)
1 cup Chicken Or Vegetable Stock
1 1/2 cups Milk (Non dairy if required)
1 tsp Dijon Mustard
1/2 tsp Fine Sea Salt
1/4 tsp Freshly Cracked Black Pepper
2 cups Shredded Sharp Cheddar Cheese
(divided)
2 cups Diced Cooked Chicken (or shredded)

Notes
Less cheese
I like to halve the cheese and add in nutritional yeast (added B vitamins)!
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