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Baked Chicken and Broccoli Casserole

Serves 50

Chef Jeremy DeRango

INGREDIENTS PORTION SIZE
Monarch Chicken Gravy 1 gallon
Broccoli, par cooked 6 lbs
Cooked Chicken, diced 8 Ibs

Egg noodles, cooked 8 Ibs

Panko Bread Crumbs 2 Cups

Prices are based on average cost and are subject to change. For more information, contact your US Foods® representative

and ask about our Complimentary Scoop™ Recipes and Menu Profit Pro™. To learn more about US Foods, visit usfoods.com.
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PREPARATION

1. Prepare chicken gravy according to instructions on packaging and preheat oven to 350°F.

2. In a large bowl combine chicken gravy, egg noodles, par cooked broccoli, and cooked chicken. Mix until combined
and transfer to an oven safe pan

3. Spread noodle mixture evenly over the pan and sprinkle with panko bread crumbs.

4. Bake at 350°F until bread crumbs have become golden brown.

Prices are based on average cost and are subject to change. For more information, contact your US Foods® representative
and ask about our Complimentary Scoop™ Recipes and Menu Profit Pro™. To learn more about US Foods, visit usfoods.com.
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	Serving Size: Serves 50
	Chef Name: Chef Jeremy DeRango
	Recipe Name: Baked Chicken and Broccoli Casserole
	Preparation Instructions: 1. Prepare chicken gravy according to instructions on packaging and preheat oven to 350°F.
2. In a large bowl combine chicken gravy, egg noodles, par cooked broccoli, and cooked chicken.  Mix until combined and transfer to an oven safe pan
3. Spread noodle mixture evenly over the pan and sprinkle with panko bread crumbs.       
4. Bake at 350°F until bread crumbs have become golden brown. 


