Double Duty Dinner: Chicken Tetrazzini
½ pound wide egg noodles, cooked to al dente

Leftover chicken from Divine Chicken Divan

2 T butter

12 mushrooms sliced

½ cup breadcrumbs

¼ cup grated Parmigianino cheese

2 ounces slivered almonds toasted

To assemble tetrazzini, reheat the base of the chicken leftovers in microwave oven. Preheat broiler. Melt 2 tablespoons butter in a small pan. Sauté mushrooms, 5 minutes, until tender. Toss drained hot egg noodles with chicken and mushrooms. Transfer mixture to baking dish and top with breadcrumbs and cheese. Brown under broiler for 2-3 minutes. Remove from broiler and sprinkle with almonds.

