DO AHEAD TURKEY TETRAZZINI

YOU WILL NEED:

8 OUNCES OF UNCOOKED SPAGHETTI

2 CUPS FRESH MUSHROOMS, SLICED

¼ CUP BUTTER

3 TBS FLOUR

2 CUPS CHICKEN BROTH

¾ CUPS HALF AND HALF

3 TBS DRY SHERRY (OPTIONAL)

¼ CUP CHOPPED PARSLEY

1/8 TSP NUTMEG

PEPPER TO TASTE

3 CUPS CUBED, COOKED TURKEY

½ CUP GRATED PARMESEAN CHEESE

COOK SPAGHETTI TO DESIRED DONENESS, DRAIN.  MEANWHILE, IN LARGE PAN, SAUTE MUSHROOMS IN BUTTER UNTIL TENDER.  STIR IN FLOUR.  ADD CHICKEN BROTH AND BLEND WELL.  COOK STIRRING CONSTANTLY UNTIL SAUCE IS THICKENED.  REMOVE FROM HEAT, STIR IN HALF AND HALF, SHERRY, PARSLEY, NUTMEG AND PEPPER.  ADD COOKE DSPAGHETTI AND TURKEY.  STIRRING GENTLY.    BUTTER A 13X9 OBLONG BAKING DISH AND ADD SPAGHETTTI MIXTURE.  TOP WITH PARMEASEAN.  COVER AND REFRIGERATE TILL READY TO USE.   

TO BAKE IMMEDIATELY, BAKE UNCOVERED AT 350 DEGREES FOR 30 TO 40 MINUTES.  

TO COOK LATER, UNCOVER AND BAKE AT 350 DEGREES FOR 45 TO 55 MINUTES OR UNTIL THROUGHLY HEATED.
SERVES 8.  

