
Chicken Fettuccine with Mushroom Brie

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
8 ounces mushroom-flavored brie cheese

8 oz coarsely chicken  shredded cooked 

0.3 teaspoon chile flakes  hot 

2.5 cups fat-skimmed chicken broth

0.5 teaspoon fennel seeds

12 ounces fettuccine barilla  dried 

1 tablespoon lemon zest  grated 

4 servings parmesan cheese  grated 

0.5 teaspoon pepper

READY IN

30 min.

SERVINGS

4

CALORIES

943 kcal

https://whatsheate.com


2 cups sauvignon blanc white wine  dry white 

1 cup watercress leaves  rinsed drained 

0.5 cup whipping cream

Equipment
bowl

frying pan

knife

tongs

Directions
In a 4- to 5-quart pan, combine 2 1/2 cups chicken broth, wine, whipping cream, lemon peel,

fennel, 1/2 teaspoon pepper, and chile flakes to taste. Bring to a boil over high heat and boil,

uncovered, 2 to 3 minutes.

Meanwhile, with a sharp knife, trim rind from brie and finely chop (rind adds flavor, but discard

if you like).

Cut brie into about 1/2-inch chunks.

Add fettuccine to pan, pushing it down into boiling liquid. Simmer, uncovered, stirring often,

until pasta is tender to bite, 8 to 10 minutes.

Add chopped brie rind (if using) and chicken and stir to blend. Stir in chunks of brie.

Remove pasta from heat and let stand, uncovered, 5 to 8 minutes, stirring often to make sure

all the cheese melts (the rind won't melt). If you want saucier pasta, add up to 1 cup more

broth and stir over high heat until steaming.

With tongs or two forks, lift pasta into wide soup bowls; spoon remaining sauce over the top.

Sprinkle with parmesan and more pepper to taste, and top with watercress leaves.

Since mushrooms release liquid as they cook, it's important to get the process right, or the

results can be pale and watery instead of deeply browned. The trick is high heat.

To prep: Trim discolored stem ends from 1 pound mushrooms. Either wipe the mushrooms

clean or rinse briefly and pat dry, then thinly slice.

To cook: In a 12-inch frying pan over high heat, melt 2 tablespoons butter.



Add mushrooms and stir until all the moisture has evaporated and mushrooms are browned,8

to 10 minutes.

To serve: Season with salt, pepper, and fresh herbs, then use sauted mushrooms to liven up

anything from chicken breasts to eggs Benedict.

Mix with chopped tomatoes for a bruschetta topping, toss into a spinach-feta salad, or stir

into polenta.

Nutrition Facts

 PROTEIN 22.88%
  FAT 44.95%

  CARBS 32.17%

Properties
Glycemic Index:33.75, Glycemic Load:25.56, Inflammation Score:-8, Nutrition Score:28.080869799075%

Flavonoids
Kaempferol: 1.96mg, Kaempferol: 1.96mg, Kaempferol: 1.96mg, Kaempferol: 1.96mg Myricetin: 0.02mg, Myricetin:

0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 2.55mg, Quercetin: 2.55mg, Quercetin: 2.55mg,

Quercetin: 2.55mg

Nutrients (% of daily need)
Calories: 942.84kcal (47.14%), Fat: 42.7g (65.69%), Saturated Fat: 23.4g (146.24%), Carbohydrates: 68.75g

(22.92%), Net Carbohydrates: 65.54g (23.83%), Sugar: 3.05g (3.39%), Cholesterol: 230.38mg (76.79%), Sodium:

1536.22mg (66.79%), Alcohol: 12.39g (100%), Alcohol %: 2.97% (100%), Protein: 48.89g (97.78%), Selenium:

103.83µg (148.32%), Phosphorus: 650.75mg (65.08%), Calcium: 448.13mg (44.81%), Manganese: 0.87mg (43.43%),

Vitamin B2: 0.66mg (38.7%), Vitamin B3: 7.36mg (36.8%), Zinc: 5.27mg (35.16%), Vitamin B12: 2.08µg (34.72%),

Vitamin B6: 0.62mg (31.1%), Vitamin A: 1419.21IU (28.38%), Vitamin K: 24.98µg (23.79%), Magnesium: 90.16mg

(22.54%), Vitamin B5: 2.1mg (20.97%), Copper: 0.35mg (17.65%), Folate: 69.8µg (17.45%), Iron: 3.07mg (17.06%),

Vitamin B1: 0.25mg (16.9%), Potassium: 590.01mg (16.86%), Fiber: 3.21g (12.86%), Vitamin D: 1.16µg (7.76%), Vitamin

C: 5.82mg (7.06%), Vitamin E: 1.02mg (6.78%)


