CREAMY CHICKEN STUFFED SHELLS
12 
ounces jumbo shell pasta

2 
tablespoons unsalted butter

3 
cloves garlic, minced

½ 
teaspoon salt

¼ 
teaspoon black pepper

1 
cup grated Parmesan cheese

3 
cups heavy cream

1
15 ounces whole milk ricotta cheese

1½ 
cups shredded mozzarella cheese, divided

3 
cups pulled rotisserie chicken

Preheat oven to 350 F and grease a large baking dish.
Bring a large pot of salted water to a boil. Cook the pasta shells until al dente, about 8 minutes. Drain and set aside.
Meanwhile, melt the butter in a saucepan over medium heat. Add in garlic and sauté until fragrant, about 2 minutes.
Add the salt, black pepper, Parmesan cheese, and heavy cream to the garlic butter. Stir well and bring to a simmer. Continue stirring until the Parmesan is melted, and set aside.
In a large bowl, combine the ricotta cheese, ½ cup of shredded mozzarella, and shredded chicken. Mix well.
Coat the bottom of the prepared baking dish with ½ of the cream sauce.
Add a scoop of the chicken and cheese mixture to each pasta shell. Repeat until all the shells are filled, then place them into the baking dish.
Pour the remaining sauce over the shells and top with the rest of the of mozzarella.
Bake for 30 minutes, until cheese is golden brown. Top with fresh basil and serve.
Even for those of us who love cooking, coming up with new and exciting dishes night after night can be a challenge. Recipe fatigue sets in, and soon, instead of flipping through our favorite cookbooks, logging on to our favorite recipe blogs, or even just browsing the grocery store aisles for inspiration, we go into autopilot, preparing the same old lasagna or beef stew we could cook in our sleep.

That's why we're excited to share this roundup of shredded chicken recipes with you. Here, all in one place, you can find delicious new ideas for dinner tonight, whether you love hearty chicken and dumplings or spicy enchiladas. We love the versatility of shredded chicken, plus the fact that it's an affordable protein, and we're confident that each of these 18 recipes will bring tastiness and heartiness to your dinner table. So snap out of autopilot and try something new: your dinner companions will thank you
SERVES: 6
