
Chicken & Spinach Stuffed Manicotti
with a Creamy Garlic Sauce

1 egg

2 cups whole milk ricotta

¾ cup mozzarella (more for topping)

¼ cup parmesan cheese

3 cups cooked chicken, chopped (you can use

rotisserie chicken as a shortcut!)

1 ½ cups baby spinach leaves, roughly

chopped

1 tsp kosher salt

½ tsp pepper

Filling
2 tbsp unsalted butter

3 garlic cloves, minced

2 tbsp flour

2 tsp dijon mustard

1 ½ cup whole milk

4 oz. cream cheese, softened

1 tsp salt 

1 tsp pepper

Sauce

1. Fill a large pot with water, bring to a boil, salt

water generously. Cook 1 8 0z. box of manicotti

shells according to the package (about 13 shells)

directions until al dente. About 8 minutes. Drain

and set aside.

2. In a large bowl combine the ingredients for your

filling. Mix together gently until well incorporated.

Assemble
1.Spread ½ cup of sauce on the bottom of a

9x12 baking dish.

2. Stuff each shell with about 2-3 tablespoons

of the spinach and chicken mixture. A piping

bag with a wide mouth can help make filling

easier, or use a small spoon to help stuff the

shells.

3. Place each stuffed shell in the baking dish.

Spoon over remaining sauce. Top with more

mozzarella cheese and chopped spinach, if

desired.

4. Bake at 375 degrees for 35-40 minutes.

2. In a large saute pan, melt the butter over medium

heat. Add in your garlic, sautéing until fragrant,

about 1 minute.

3. Stir in the flour and cook, stirring constantly, until

the paste cooks and bubbles a bit, but don't let it

brown, about 2 minutes. Add the hot milk,

continuing to stir as the sauce thickens. Bring to a

boil. Add salt and pepper to taste, stir in your dijon

mustard. Lower the heat, and add in the parmesan

and cream cheese, stirring for 2 to 3 minutes more

as the cream cheese melts. Remove from heat.

Sauce
1.In a small saucer, heat the milk until it is warm.

Reserve to use to make your sauce.


