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T O T A L  T I M E

520 min

P R E P

10 min

C O O K

510 min

S E R V E S

4

P E R  S E R V I N G

$1.96

C A L O R I E S

625 kcal

Are you looking for a hearty and satisfying dish that will please the whole family? Look no

further than this delightful Turkey Rotini Casserole! Perfectly blending the rich flavors of

tender turkey thighs with creamy Alfredo sauce and vibrant broccoli, this casserole is not only

delicious but also...

Ingredients

1¼ ounces envelope Alfredo sauce mix 9 ounces package frozen chopped broccoli,
thawed and drained

1 small stalk celery 10¾ ounces can condensed 98% fat-free cream
of mushroom soup
canned

1 dried bay leaf 1 cup reduced-sodium chicken broth

½ cup grated Parmesan cheese 8 ounces uncooked rotini pasta

½ teaspoon dried thyme leaves 1½ pounds turkey thighs (about
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½ cup water

E Q U I P M E N T   Slow cooker

Method

1 Pour broth and water into 3 1/2- to 4-quart slow cooker.

2 Add celery, thyme and bay leaf. Top with turkey.

3 Cover and cook on low heat setting 6 to 8 hours or until turkey is tender.

4 Remove turkey, celery and bay leaf; discard celery and bay leaf.

5 Increase heat to high setting.

6 Mix sauce mix (dry) and soup; stir into slow cooker. Stir in broccoli. Cover and cook about 30 minutes or
until thickened.

7 Cook pasta as directed on package. While pasta is cooking, remove turkey meat from bones and cut into
pieces; discard bones.

8 Return turkey to slow cooker. Stir in pasta and cheese.

Nutrition per serving

625
K C A L

50 g
P R O T E I N

23 g
F A T

53 g
C A R B S

Saturated Fat 8.5 g · 53% of daily needs

Fibre 3.7 g · 15% of daily needs

Sugar 2.9 g · 3% of daily needs

Sodium 1,609 mg · 70% of daily needs

Cholesterol 126 mg · 42% of daily needs

Vitamin C 57.4 mg · 70% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/turkey-rotini-casserole-19358
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