tuna noodle casserole
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Believe it or not, Macaroni & Cheese is not the only comfort food!  This cheesy, creamy tuna casserole is a family favorite!
INGREDIENTS:

3 (5-ounce) cans solid white albacore tuna 
2 tablespoons olive oil
2 teaspoons lemon juice
12 ounces egg noodles
10 ounces white mushrooms, sliced ¼-inch thick (optional)
1 onion, finely chopped
1 red bell pepper, stemmed, seeded, and finely chopped
3 tablespoons all-purpose flour
3½ cups half-and-half
1½ cups chicken broth
1½ cups frozen peas
TOPPING:

2 cups Monterey Jack cheese, shredded , divided
2 cups sharp cheddar cheese, shredded, divided

2 cups potato chips, crushed
2 slices white bread (or 4 Hawaiian Rolls), toasted 
6 tablespoons butter, divided
1½ tablespoons salt, divided
1¼ teaspoons ground black pepper, divided


HOW I MAKE THIS:
1. Combine the cheeses in a bowl; set aside.
2. Crush or pulse the potato chips, bread, ¼ cup cheese mixture, ¼ teaspoon salt, and ¼ teaspoon pepper in food processor until coarsely ground; drizzle with 2 tablespoons melted butter; set aside.
3. Drain tuna and flake into coarse pieces with a fork. 
4. Microwave the oil, lemon juice, ½ teaspoon salt, and ½ teaspoon pepper in small bowl for about 30 seconds. Stir the oil mixture into the tuna and set aside.
5. Bring 4 quarts of water to a boil in a large pan. Add pasta and 1 tablespoon salt and cook until al dente. Drain pasta and rinse with cold water until cool, about 2 minutes.  Drain again and set aside. 
6. Melt 1 tablespoon butter in now-empty pot over medium-high heat. Add mushrooms and ¼ teaspoon salt and cook until liquid evaporates and mushrooms are browned, 6 to 8 minutes. Transfer mushrooms to the bowl with tuna mixture. Add 1 tablespoon butter, the onion, and bell pepper to now-empty pot and cook, stirring occasionally, until softened, about 5 minutes. Transfer to bowl with tuna-mushroom mixture; set aside.
7. In now-empty pot, melt remaining 2 tablespoons butter over medium heat. Add flour and cook, whisking constantly, until golden, about 1 minute. Slowly whisk in half-and-half and broth and bring to a boil. Reduce heat to medium-low and simmer until slightly thickened, 5 to 7 minutes. Remove from heat, whisk in remaining cheese mixture until smooth. 
8. Stir in pasta, tuna-vegetable mixture, peas, ½ teaspoon salt, and ½ teaspoon pepper.
9. Preheat oven to 400 degrees.   Transfer the mixture into a 9x13-inch baking dish and top with bread-crumb mixture. Bake until golden brown, 12 to 14 minutes. Let casserole cool on wire rack for 10 minutes before serving. 
YIELD:  8 servings
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe. 

[image: image2.jpg]


  
[image: image3]
5
3

[image: image1][image: image4.png]


