TURKEY TETRAZZINI

10
 ounces mushrooms, sliced thin (about 4 cups)

5 
tablespoons unsalted butter

¼ 
cup all-purpose flour

1¾ 
cups milk

2 
cups chicken broth

¼ 
cup dry white wine

10 
ounces spaghetti

3 
cups coarsely chopped cooked turkey, including cooked giblets if desired

1 
cup cooked peas

1/3
cup freshly grated Parmesan cheese

1/3
cup fine fresh bread crumbs

In a large skillet, sauté the mushrooms in 4 tablespoons of the butter over medium heat, stirring, until most of the liquid they give off has evaporated, stir in the flour, and cook the mixture over low heat, stirring, for 3 minutes. In a slow, steady stream, add the milk, the broth, and the wine, stirring, bring the mixture to a boil, stirring, and simmer the sauce for 5 minutes. In a large pot of boiling salted water cook the spaghetti until it is al dente and drain it well.

In a large bowl combine well the cooked spaghetti, the mushroom sauce, the turkey, the peas, and salt and pepper to taste, stir in ? cup of the Parmesan, and transfer the mixture to a buttered shallow 3-quart baking dish. In a small bowl combine well the remaining ? cup Parmesan, the bread crumbs, and salt and pepper to taste, sprinkle the mixture evenly over the tetrazzini, and dot the top with the remaining 1 tablespoon butter, cut into bits.

DO AHEAD: The tetrazzini may be prepared up to this point 1 month in advance and kept frozen, covered.

Bake the tetrazzini in the middle of a preheated 375°F oven for 30 to 40 minutes, or until it is bubbling and the top is golden brown.
SERVES: 4-6
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Top of Form

Actually, I can't review this or any other Epicurious recipe because I refuse to pay for a subscription. I subcribed to Gourmet for decades, additionally purchasing the printed indexes, and I was very happy when Epicurious appreared and had (but obviously not all) Gourmet recipes - so I gave away my print collection. I had many dozens of recipes saved here, and now I can't acces them. I hate thiss, and now will focus more on the New York Times collection of recipes, and my large collection of cookbooks. Bad Epicurious!
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DIANA DUGINA

3 years ago

Love it! I used all of the same ingredients, but for the milk part, I used ½ /½. I added a bit of Tony Chacheries, and shaved parmesan with panko crumbs, Then, a bit more, Tony’s on top of the layer of paresean shavings and bread crumbs. It made for a nice crunchy top. It was dry nor to thin! 
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MAITE

3 years ago

My first time making tetrazzini and it was delicious. Followed the advice of other reviewers and sautéed a minced clove of garlic and shallot with the mushrooms. Also, used a

