
                                          RECIPE FOR CHICKEN  OR TURKEY TETRAZZINI SAUCE 

4 cups milk , divided                              About 2 cups chicken or turkey, chopped or torn into chunks 

1/2 cup flour                                           Add about 3/4 cup to 1-1/2 cups of one of the following:                             

2 tablespoons white vinegar                      Sliced fresh mushrooms, sautéed, OR canned mushrooms, drained                     

1/2 teaspoon salt                                         Green olives stuffed with pimiento                        

1/4 teaspoon pepper                                   Orange pepper, chopped and sautéed until fairly tender 

 

1. Heat 3 cups milk in saucepan on medium-low heat. 

2. Meanwhile, stir a small portion of 1 cup milk into 1/2 cup flour, making a thick paste. Gradually stir in the  

    rest of the cup, avoiding lumps. 

3. Stir flour mixture into hot milk with wire whisk. Bring to boil on medium-high heat, stirring constantly.  

4. Lower burner temperature to low heat. Stir in vinegar, salt, and pepper. 

5. Stir in chicken or turkey chunks and optional item. (Taste and add more salt and/or  pepper, if desired.) 

 

Serve over rice, pasta, chunks of bread, or toast. 
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