
Chicken Parmesan Casserole 

Prep Time: 15 minutes​
Cook Time: 25 minutes​
Total Time: 40 minutes​
Servings: 4–6 

Ingredients 

●​ 16 oz chicken nuggets (I use Kirkland Lightly Breaded Chicken Breast Chunks) 
●​ 6 oz rotini pasta 
●​ 24 oz pasta sauce 
●​ 2 cups shredded mozzarella cheese, divided 
●​ ¼ cup grated Parmesan cheese 
●​ 1 tsp Italian seasoning 
●​ ½ tsp garlic powder 
●​ Salt and pepper, to taste 

Directions 

1.​ Preheat oven to 400°F. Lightly grease an 8×8-inch baking dish. 
2.​ Cook the rotini according to the package directions until just tender. Drain well. 
3.​ Prepare the chicken nuggets according to the package directions until heated through 

and crispy. 
4.​ In a large bowl, combine the cooked rotini, pasta sauce, Italian seasoning, garlic powder, 

and 1 cup of the mozzarella cheese. Season with salt and pepper to taste. 
5.​ Cut the cooked chicken nuggets into bite-sized pieces, if desired, and gently stir them 

into the pasta mixture. 
6.​ Transfer the mixture to the prepared baking dish and spread evenly. 
7.​ Sprinkle the remaining 1 cup of mozzarella and the Parmesan cheese over the top. 
8.​ Bake uncovered for 20–25 minutes, or until the casserole is hot and the cheese is melted 

and bubbly. 
9.​ Let the casserole rest for 5 minutes before serving. 

Tips 

●​ Keep the chicken crispy: Cook the chicken nuggets until they are nicely crisp before 
adding them to the casserole. 

●​ Don't overcook the pasta: Cooking the rotini just until tender keeps it from becoming 
mushy while the casserole bakes. 

●​ Add a little crunch: Sprinkle seasoned breadcrumbs or crushed Italian-seasoned croutons 
over the cheese before baking. 



●​ Want more Parmesan flavor? Add extra grated Parmesan to the top just before serving. 
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