
Cacciatore Casserole
Company's Coming Heart-Friendly Cooking

Servings: 8
Peppery, tender chicken slices rest in a thick tomato sauce flavoured with wine, garlic and mushrooms.
This is a dense casserole, topped with a layer of melted cheese.  Assemble ahead of time and chill until
needed.

I've doubled the original recipe to make one casserole for freezing.  I've also added 1 cup more of
mushrooms for the doubled version (originally was 1 cup for 4 servings).  This recipe originally called for
the vegetables to be sauteed in 2 teaspoons (8servings) of olive oil and the chicken in two more
teaspoons (8 servings).  I increased the amount of chicken from 450 g (8servings).  I eliminated the 2
teaspoons of sugar (8 servings) and reduced the amount of noodles from 450 grams for 8 servings.  They
could even be a little less.  I used the Spicy Red Pepper canned tomatoes and cubed the chicken.  I have
also made this with whole wheat rotini noodles.

WW 9 points

3 cloves garlic, minced

1 cup diced green bell pepper

2 small onions, diced

3 cups fresh mushrooms, sliced

625 grams chicken breast, no skin, no bone, thinly sliced

1/4 teaspoon pepper

2 cups chicken stock

2 cups stewed tomatoes

1/2 cup red wine

11 ounces tomato paste

2 teaspoons dried basil

2 teaspoons dried oregano

2 bay leaves

375 grams egg noodles, large

1 1/2 cups skim milk mozzarella cheese

4 Tablespoons Parmesan cheese, light

Saute garlic, green pepper, onion and mushrooms in large non-stick frying pan sprayed with oil for about
four minutes until onion is soft.  Remove to small bowl.

Spray the pan again with oil and saute chicken, sprinkled with pepper, in same frying pan until no longer
pink.  Add to mushroom mixture.

Put stock, tomato with juice, wine and tomato paste into same frying pan.  Stir until smooth.

Add basil, oregano and bay leaf.  Stir.  Bring to a boil.  Add chicken mixture.  Simmer, uncovered, on
medium-low for about 15 minutes until slightly reduced and thickened.  Remove and discard bay leaf.

Meanwhile, cook noodles in boiling water until tender, but firm.  Drain.  Add to sauce.  Stir.  Pour into
greased 9x13 casserole dish or two 2 L casserole dishes.

Sprinkle with mozzarella cheese and Parmesan cheese.  Cover.  Bake in 350°F oven for 25 to 30 minutes
until bubbly and heated through.
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