Chicken Florentine Lasagna | by Lisa Bemis, Canopy Board Member
Perfect for an impromptu gathering served with a green salad and French bread.
6 to 8 servings
Ingredients
• 1 teaspoon vegetable oil
• 1-1.5pound chicken breasts, bone-in, skin-on, trimmed of excess fat and skin salt and pepper (can use rotisserie
chicken from grocery to save time if preferred)
• 4 tablespoons (1 stick) unsalted butter
• 8 ounces button mushrooms, thinly sliced
• 2 large shallots, finely chopped
• 4 cloves minced garlic
• 1⁄4 cup all-purpose flour
• 31⁄2 cups milk
• 1⁄4 teaspoon freshly ground black pepper
• 1⁄4 teaspoon freshly grated nutmeg
• 4 ounces spinach, stemmed, washed, sliced into 1⁄4-inch ribbon (or rough chopped)
• 3 ounces (11⁄2 cups) grated Parmesan, divided lasagna noodles (I prefer to use oven ready that are not boiled
before layering. The noodle absorbs extra liquid and result in an easy to cut and serve lasagna. If using
homemade, roll to the next-to-thinnest setting on a pasta roller)
Instructions
1. (Optional) Stir 2 tablespoons salt into 2 cups cold water until it dissolves. Add the chicken; refrigerate for 30
minutes, then remove the chicken from the brine and pat it dry.
2. Adjust an oven rack to the middle-low position and heat the oven to 450oF. Heat a small oven-safe skillet over
medium-high heat. Add the oil and swirl to coat the bottom of the pan; place the chicken breast in the pan skinside down. Cook without moving until well-browned, about 5 minutes. Turn the chicken over and move the pan
to the oven. Roast until an instant-read thermometer inserted into the thickest part of the chicken measures
160oF or the juices run clear when small cut is made in the chicken. Remove the pan from the oven and set
aside. When the chicken has cooled enough to handle, remove and discard the skin (or eat it, because it’s crisp
and delicious!) and shred the meat with your fingers or two forks. Decrease the oven temperature to 375oF.
3. Béchamel: Melt the butter in a large saucepan over medium heat. Add the mushrooms and cook, stirring often,
until their liquid has evaporated and the mushrooms are slightly browned, about 5 to 7 minutes. Add the
shallots to the pan and sauté until soft and translucent, 3 to 4 minutes. Stir in the garlic and sauté for about 30
seconds, until fragrant. Add the flour and cook, stirring with a wooden spoon, to make a light roux, about 1
minute. Whisking constantly, slowly add the milk and continue to cook, stirring occasionally, until thickened, 5
minutes. Add 3⁄4 teaspoon of the salt, the pepper, nutmeg, spinach and 21⁄2 ounces (11⁄4 cups) of the
Parmesan and cook, stirring, until thickened, about 2 minutes, then add the shredded chicken. Taste the sauce
to decide if it needs more salt. Remove the béchamel from the heat and place a piece of plastic wrap directly on
the surface until ready to assemble the lasagna.
4. Spray a 9 by 13-inch pan with nonstick spray, and spread about 1⁄4 cup of the béchamel sauce on the bottom of
the dish, avoiding any large chunks of chicken. Arrange a single layer of noodles evenly over the sauce. Then
alternate layering béchamel and noodles until you run out of noodles – I was able to make 4 layers, I believe.
End with the remaining béchamel and sprinkle the top with the remaining parmesan.
5. Cover the pan with aluminum foil and bake for 20 minutes. Remove the foil and continue baking for about 20
minutes, until bubbly. Let the lasagna rest for about 10 minutes before slicing and serving.

