
 

 

Ricotta + Roasted Chicken filled Manicotti w. Béchamel Sauce 

Ingredients: 

Roasted Chicken: 

2 small Chicken Breast 

2 tsp. Garlic Powder 

2 tsp. Onion Powder 

3 tsp. Parsley Flakes 

3 tsp. Red Pepper Flakes 

2 tsp. Chopped Garlic 

2 tsp. Salt 

3 tsp. Pepper 

Ricotta Mixture: 

1 – 1 1/2 c. Ricotta Cheese 

1 Egg (50 grams) 

1/2 c. Parmesan Cheese 

1/3 c. Mozzarella 

2 tsp. Salt 

2 tsp. Pepper 

Béchamel Sauce: 

4 tbsp. Butter 

4 tbsp. Flour 

2 c. Milk 

2 tsp. Salt 

4 tsp. Pepper 

2 tsp. Red Pepper Flakes 

Directions: 



 

 

1. Roasted Chicken 1, 2, 3: The first thing you need to do when making the chicken is cleaning the 

chicken, in a large bowl pour about 2 cups of distilled white vinegar and about 1/2 cup of water 

and rinse your chicken in the liquid mixture, once fully cleaned pat dry with paper towel and 

pour dry seasonings onto the chicken and rub. If you want you can marinate it over night or you 

can put it in the oven right away. In a 375F/202C oven baked for 1 hour, check after 45 minutes. 

2. Cheese Filling: In a small bowl mix your ricotta, egg, mozzarella, parmesan and other seasonings 

and set aside. Once your chicken has baked and cooled shred the chicken with a fork and 

combine with the cheese filling mixture and set aside. 

3. Pasta: In a large pot filled with boiling water add about 1 handful of salt. Put your manicotti into 

the water and cook for 7 to 8 minutes. Set aside and proceed to make your béchamel.  

4. Béchamel Sauce: In a small sauce pan over medium heat pour your milk in and let it heat up, in 

another small sauce pan over medium heat melt your butter, once fully melted at your flour and 

cook for 1 to 2 minutes until it smells a bit toasty.  Proceed to add your heated milk to the roux 

(flour and butter mixture) slowly. I would suggest one ladle full at a time and stir with a whisk 

until fully combined, once all the milk is in the roux mixture add your salt, pepper and pepper 

flakes then  continue to stir frequently until roux is thickened. This takes about 5 to 10 minutes.  

5. Assembly is Required: Butter the dishware you will be putting the manicotti into. Take a small 

spoon and start to fill the chicken and ricotta mixture into your manicotti pasta. Once all 

manicotti are filled take your béchamel and pour a small layer onto the bake ware dishware 

your using, them lay each manicotti in the dishware once all are in the dishware proceed to 

cover your manicotti with the remainder of your béchamel sauce. Once fully covered sprinkle 

some extra parmesan and mozzarella over the sauce.  

6. Bake and Eat!: Proceed to put your dinner into the oven (if you’re not going to eat it right away 

you can put it in the fridge for up to 2 days max and then put it in the oven.) at 375F/202C and 

bake for 20-30 minutes, for the last 3 minutes turn your oven onto broil to crisp up the cheese 

top. Let it cool for about 15 minutes and enjoy with a salad, vegetables or a side of your choice.  

 

 


