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Chicken and Broccoli Cannelloni  
Makes 1 -10”x15” (25x38cm) baking dish,  
Serves about 8 people (24 cannelloni)  
Prep time: 1 hour Baking time: 45 minutes  
Tomato Cream Sauce: 20 minutes 
 
Oven ready pasta needs a lot of liquid. 
Everything needs to be chopped finely. 
If using a food processor, put in each ingredient individually.  You do not 
want a purée, just very finely chopped. 
As a filling, it all needs to be small enough to be pressed through a large piping bag and into the 
pasta. 
 
Tomato Cream Sauce 

● ⅓ cup (76g) unsalted butter 
● ⅓ cup (45g) all purpose flour 
● 3 cups (750mL) milk 
● 28 oz (796mL) can plum tomatoes with their juice, not tomato sauce 
● 1 cup (250mL) water 
● ½ tsp salt or to taste 
● ½ tsp pepper or to taste 

 
Purée the tomatoes with their juice, and set aside. 
 
Melt the butter on medium heat in a medium saucepan.  
Whisk in the flour and cook for 3-5 minutes, stirring to cook the flour. Try not to let it brown. 
 
Carefully stir in the milk. Season with salt and pepper.  
Cook over medium heat, stirring until thick for about 5-7 minutes 
Add the puréed tomatoes, and the 1 cup water. 
Let it come to a boil again, stirring occasionally, then remove from heat. 
 
Chicken and Broccoli Filling 

● 3 Tbsp olive oil 
● 2-3 cloves garlic, minced 
● 5 oz (140g) broccoli very finely chopped to equal about 2 cups 
● 6 oz (170g) very finely diced onion to equal about 1 cup 
● 8 oz (230g) very finely chopped mushrooms, about 8 medium 
● 14 oz (400g) cooked chicken, very finely chopped to equal about 1½ 

cups 
● 1 tsp dried basil 
● ½ tsp dried thyme 
● ½ cup (60g) grated parmesan 
● 200g mozzarella about 2 cups shredded 
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● 24- 26 oven ready cannelloni 
● 1 cup of the Tomato Cream Sauce 
● ½ cup (125mL)  water, or so 

 
In a very large frying pan, sauté the onions in 2 Tbsp oil for 1 minute on medium high heat. 
Add the mushrooms with another Tbsp oil and cook until the mushrooms start to brown and the 
onions become translucent, about 5 minutes. 
 
Stir in the garlic, the broccoli, basil, and thyme. 
Add the chicken and heat through.  
Mix in the parmesan cheese and 1 cup of the Tomato Cream Sauce. 
 
Assembly 
Have your noodles out of the package and ready so they are easy to reach. 
Pour a good cup of sauce to cover the bottom of a 10”x 15” (25 x38cm) baking dish, to lessen 
sticking. 
Put the filling into a strong piping bag with a 1” tube, or just use the coupler.  Or use a freezer 
bag with the tip cut off. 
Fill the cannelloni with the chicken mixture.  Fill one side of the cannelloni tube, then turn it and 
fill the other end, or give the cannelloni or the piping bag a poke if things get stuck.  
 
As you lay the cannelloni on the sauce, beside each other, push some sauce in between so the 
noodles don't stick together while cooking. 
Pour the remaining sauce over to cover all of the cannelloni, If some of the noodles are not 
covered, pour enough water over to cover everything.  
 
Bake 350°F/180°C for 45 minutes. 
Sprinkle with mozzarella halfway through.  If you would rather not have to check on it, cover with 
foil if the cheese starts to brown more than you would like. 


