DAGOST "\lO “ECfPE Fon‘%““

TURKEY TETRAZZINI

"Topped with Parmesan cheesel”

2-3 cups cooked turkey CREAM SAUCE;

1 guact chicken broth & tablespoons margarine

2 cups waler 4 tablespoons flour

1 mediurm onion, quorterad 2 c:ups reserved chicken broth

2 camots, quariered k

2 ribs celery, quartered ,I’d c:up ght coffee cream

1 bay leaf 1/8 teqspoon cayenne peppear

12 peppercoms 1/8 teaspoon dry mustard
1/2 teaspoon salt : 1-2 Hl::t:aleapcmnsred wineg
; W ar
1/2 parﬁngd fresh mushrooms,
sliced

SPAGHETT: 8 ounces extra-thin spaghett, cooked
TOPRING: 1/2-1 cup freshly grated Parmesan cheese

Chop turkey in 1-inch pleces: set aside. Combine chicken broth and
next 7 ingredients; bring to boil and cook covered for 30 minutes. Strain
broth and discard vegetables. Boil broth untll reduced to 2 cups: set
aside, CREAM SAUCE: Melt margarine in saucepan over low heat; stirin
flour and allow to bubble 2-3 minutes. Gradually add chicken broth, stir
constantly until smooth and thickened to medium thickness. Mix yolk
and cream; stir 1/4 cup of hot cream sauce into egg mixture, Siowly
add egg mixture to remaining cream sauce. Add remaining sauce
ingredients, including mushrooms and furkey. Allow sauce fo cook on
low heat for 15 minutes. Place cooked spaghett in a flat 2 1/2-3 quart
casserole, top with sauce. Cover with Parmesan cheese; place 3-4
inches below broiler, broil until sauce bubbles and cheese is golden
brown. Setves 6-8. Note: Can be assembled early in the day and
refrigerated. Bake in a 350-degree oven until souce begins fo bubble;
fop with the Parmesan cheese and broil as directed.

Thesa eclpes are prepared especially for DAgestino Superrnankels by WORDS WORTH EATING and ane
nof to be eprinted without the wiliten permision of Jacquehn . Legg.



