
WISCONSIN CHEESY CHICKEN
Ingredients:

•	 4 chicken breasts (about 4 oz. each, or 1.5 pounds total)
•	 ½ teaspoon paprika
•	 6.25 ounces extra wide egg noodles
•	 1 ¼ cups diced red onions
•	 1 Tablespoon margarine
•	 2 Tablespoons all purpose flour
•	 1 ½ cups 2% milk
•	 ½ teaspoon Kosher salt
•	 ½ teaspoon dried sweet basil
•	 ½ teaspoon dried oregano
•	 1 ½ teaspoon granulated garlic
•	 ¾ teaspoon chicken base
•	 ½ cup shredded provolone cheese
•	 ½ cup grated parmesan cheese
•	 ¼ cup sharp shredded cheddar cheese
•	 2 teaspoons fresh parsley

Instructions:
1.	 Place chicken onto sprayed sheet trays and sprinkle with 

paprika. Reserve for later.

2.	 Cook pasta until al dente (firm to the bite). Drain, rinse with 
cold water and drain again. Set aside.

Sauce:
1.	 Melt margarine in a kettle.  

Add red onion and sauté until softened.

2.	 Stir in flour to make a roux. Cook 5-7 minutes,  
stirring frequently. Turn off heat and let cool slightly.

3.	 Slowly stream milk into the roux and stir thoroughly. Bring to 
a simmer, stirring frequently, and cook until thickened. Add 
chicken base and spices. Mix well.

4.	 Turn off heat and gradually add cheeses. Stir to melt and mix. 
Portion into a pan and reserve warm.

To Serve:
1.	 Bake chicken at 350°F until internal temperature is 165°F.

2.	 Place cooked chicken in a pan and ladle sauce over the top 
(enough to cover the chicken). Garnish with chopped parsley.

3.	 Place cooked pasta in a separate pan and mix in enough 
sauce to moisten the pasta.

4.	 Serve with four ounces of noodles and one chicken breast.

Makes four servings
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