CHICKEN RICE CASSEROLE
WITH ALMONDS
Serves 6
Time: 1 hour
Plan Ahead: Prepare white sauce
1 day ahead. May be frozen.
Cook the rice 1 day ahead.
The White Sauce:
2 Tablespoons butter
1 Tablespoon olive oil
3 Tablespoons yellow onion,
minced
3 Tablespoons red or green
bell pepper, minced
3 Tablespoons celery,
chopped fine
1 garlic clove, minced
(garlic optional)
¼ cup flour
1½ cups milk
½ teaspoon coarse salt
¼ teaspoon fresh ground pepper
The Casserole:
2 cups long grain rice, cooked
6 oz. fresh white mushrooms,
sliced
1 teaspoon butter
1 teaspoon olive oil
2 boneless/skinless chicken
breasts, chopped
1 Tablespoon olive oil
1 cup mayonnaise
4 oz. water chestnuts, sliced
thin (optional)
½ cup milk
½ teaspoon salt
½ cup slivered almonds
Paprika

the

MONDAY
COMFORT FOOD NIGHT

The White Sauce:
1. In a small saucepan melt butter with 1 teaspoon olive oil. Sauté the onion,
bell pepper, celery and garlic over low heat until soft.
2. In a small bowl whisk the flour and milk together. Pour this into the
vegetables, stirring constantly until the mixture bubbles and thickens.
Season to taste with coarse salt and ground black pepper. Set aside.
The Casserole:
1. Cook rice on top of the stove or in a rice cooker. Measure out one cup
of rice and add 2 cups water. Bring to a boil, turn down the heat and
cover the pan; simmer for 25 min.
2. Clean off the mushrooms with a wet paper towel. Sauté the mushrooms
in butter and olive oil until light brown. Set aside.
3. Set the oven to 350°. Sauté the chopped chicken in olive oil until cooked
through. Set aside.
4. In a medium size bowl add: cooked rice, sautéed mushrooms, cooked
chicken, mayonnaise, water chestnuts, milk, salt and white sauce.
Mix thoroughly.
5. Pour into a buttered 9x13 casserole and garnish with slivered almonds
on top. Sprinkle generously with paprika. Bake 30 min.
Serve with: Fresh or frozen peas, broccoli, asparagus or zucchini. Hot Rolls.
Variations: Use canned mushrooms. Substitute 2 cans cream of celery soup
for white sauce.

The first time I ate this casserole was at Mrs.
“L’s” home, the Vice Principal of our school.
I thought “Oh my, this dish was so elegant.”
Mrs. L served this with frozen peas, which we had only
on occasion in our home. I remember sitting by her fireplace,
a 17-year- old, all dressed up. The evening was magical.
That has been my goal every since.
I wanted to entertain like her - elegant but cozy.
I still have her recipe hand written.
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