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Equipment Needed:

· Oven
· Scissors to open packages
· 2 quart baking pan
· spoon
· disposable gloves (to handle chicken)


Notes:.
· Some individuals will have difficulty opening packages with scissors; this might have to be done for them or with them.
· It is important that gloves be worn while handling meat.  
· Some individuals will have difficulty holding the spray nozzle down when greasing the pan and coating the top of the casserole; use hand-over-hand to help them learn the motion.
· It might be difficult for the individual to stir ingredients within the pan; assistance may be required.
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Chicken Parmesan Casserole Recipe

Serves: Makes: one 8xB casserole dish
An easy and delicious way to use up leftover chicken.

Ingredients

» 4 cups fully-cooked chicken, shredded or cubed
« 1 jar (28 ounces) of marinara sauce

« % cup shredded or grated Parmesan cheese

« 1% cups shredded mozzarella cheese

1 cup panko or whole wheat bread crumbs (Here is how to make your own)
« 1-2 tablespoons olive oil

« fresh, chopped herbs (parsley, basil, oregano, etc), to taste

« salt and pepper, to taste

Instructions

1) Preheat oven to 350 degrees.
2) Grease an 848 casserole dish with cooking spray.
3) Layerthe chicken in the bottom. Dump in the marinara sauce and mix with the
chicken. Next, top with both cheeses unti all the chicken is covered.
4)In a small bowl, mix the breadcrumbs, olive oil, fresh herbs and a dash of salt and
pepper together.
5) Sprinkle the seasoned breadcrumbs over the top.
6) Bake for about 20-25 minutes or until golden on top and bubbling on the sides.
Froezor Meal Directions:
Put casserole together and freeze it before baking. When you're ready to cook i, let
it thaw in the fridge over night. Ifits stil lighty frozen in the middle, you'l just have
o cook it longer than the recipe calls for or defost a bitin the microwave before bak-
ing. Cover itwith foil f the top gets too brown in the oven.
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