CHICKEN PARMENTIER
FOR THE POTATO TOPPING AND ASSEMBLY:

8 
tablespoons (1 stick) unsalted butter, divided

2½ 
pounds Yukon gold potatoes (about 9 medium)

1/3 
cup heavy cream

2 
large egg yolks

¼ 
teaspoon freshly grated or ground nutmeg

1 
tablespoon plus 1 teaspoon kosher salt, divided plus more as needed

FOR THE FILLING:

2 
medium shallots

3 
medium carrots

2 
medium stalks celery

½ 
large fennel bulb

2 
cloves garlic

4 
sprigs fresh tarragon

4 
cups diced boneless, skinless cooked chicken (about 1 ½ pounds)

4 
tablespoons (½ stick) unsalted butter

1/3 
cup all-purpose flour

1 
teaspoon kosher salt, plus more as needed

1 
(32-ounce) carton low-sodium chicken broth (about 4 cups)

1 
cup frozen peas

1 
tablespoon white wine vinegar

½ 
teaspoon freshly ground black pepper, plus more as needed

1 
tablespoon finely chopped fresh chives or tarragon leaves, for garnish (optional)

MAKE THE POTATO TOPPING:

Cut 6 tablespoons of the unsalted butter into 6 pieces and place on the counter and let sit at room temperature until softened. Meanwhile, peel and cut  ½ pounds Yukon gold potatoes into 1 ½-inch chunks. Place in a large saucepan or pot and add enough cold water to cover by about 1 inch. Add 1 tablespoon of the kosher salt and bring to a boil over medium-high heat. Reduce the heat to maintain a simmer and cook until the potatoes are knife tender, 15 to 25 minutes. (This is a good time to cut the vegetables for the filling.)
Drain the potatoes. Pass the potatoes through a ricer into the now-empty pot, or return the potatoes to the pot and mash with a potato masher until smooth.
Place 1/3 cup heavy cream, 2 large egg yolks, ¼ teaspoon freshly grated nutmeg, and the remaining 1 teaspoon kosher salt in a liquid measuring cup or small bowl and whisk to combine. Add the cream mixture and softened butter to the potatoes. Stir until the butter is melted and the mixture is combined. Taste and season with more kosher salt as needed. Cover to keep warm.
MAKE THE FILLING:

While the potatoes cook, arrange a rack in the middle of the oven and heat the oven to 425ºF. Peel and thinly slice 2 medium shallots (about ¾ cup). Peel and dice 3 medium carrots (1 cup) and 2 medium celery stalks (2/3 cup). Remove the core from ½ large fennel bulb, then thinly slice (about 1 ¼ cups). Mince 2 garlic cloves. Pick the leaves from 4 fresh tarragon sprigs, then coarsely chop (about 2 tablespoons). Dice 1 ½ pounds cooked chicken (about 4 cups).

Melt 4 tablespoons unsalted butter in a large skillet over medium heat. Add the shallots and cook, stirring occasionally, until softened and starting to brown, about 5 minutes. Sprinkle with 1/3 cup all-purpose flour. Cook, stirring constantly, until the flour smells nutty and darkens slightly in color, about 2 minutes.
Add the carrots, celery, fennel, garlic, and 1 teaspoon kosher salt. Pour in 1 (32-ounce) carton low-sodium chicken broth and stir to combine. Bring to a boil.
Reduce the heat to maintain a simmer. Cook, stirring occasionally, until the vegetables are almost tender and the sauce is thickened enough to coat the back of a spoon, about 15 minutes. Remove the pan from the heat.
Add the tarragon, chicken, 1 cup frozen peas, 1 tablespoon white wine vinegar, and ½ teaspoon black pepper, and stir to combine. Taste and season with more kosher salt and black pepper as needed.
ASSEMBLE THE CASSEROLE:

Transfer the filling to a 2 ½ to 3-quart baking dish (such as a 9x13-inch) and spread into an even layer. Dollop the potatoes over the filling with a flexible spatula, then spread the potatoes evenly over the filling, going all the way to the edges of the baking dish. Dice the remaining 2 tablespoons unsalted butter and scatter over the potatoes.
Bake until the potatoes are browned in spots and the filling is warmed through and bubbling, about 25 minutes. Garnish with 1 tablespoon finely chopped fresh chives or tarragon leaves if desired. Let cool for 10 to 15 minutes before serving.
RECIPE NOTES

Make ahead: The casserole can be assembled a day ahead, covered, and refrigerated. Uncover before baking, and add 10 minutes to the baking time.
Storage: Leftover chicken casserole can be refrigerated in an airtight container for up to 4 days.
I went to college to study art history and journalism, and I spent a lot of my free time cooking and planning dinner parties. So after graduating I went to culinary school with the plan to combine my loves of communication and food. I dove into any experience I could find in my hometown of Houston, Texas –– teaching cooking classes, working in food nonprofits, developing recipes, and even farming. Eventually, I moved to New York to work as a recipe developer and food stylist, including at meal kit companies Marley Spoon and Dinnerly. In my free time, I continue my quest to perfect kolaches and breakfast tacos that taste like home. You’ll find me shopping at the farmers market, having elaborate picnics, or hosting dinner parties that start with crudité and end with a candy plate. Nothing makes me happier than helping create more enthusiastic home cooks — except perhaps a good salad. My favorite way to cook and eat is seasonally, locally, and sustainably. I want to give people the tools and access to do that, too!

SERVES: 6 to 8

PREP30 minutes

COOK1 hour 10 minutes

