
Gourmet Tuna-Noodle Casserole 

Ingredients (6-8 servings) 

 ½ cup butter, divided 

 1 (8-12 ounce) package egg noodles 

 ½ medium onion, finely chopped 

 1 stalk celery, finely chopped 
 2 cloves garlic, minced 

 8 ounces button mushrooms, sliced 

 ¼ cup all-purpose flour 

 2 cups milk (or heavy cream) 

 2 (5 ounce) cans tuna, drained and 

flaked 

 salt and pepper to taste 
 1 cup frozen peas, thawed 

 3 tablespoons bread crumbs 

 2 tablespoons butter, melted 
 1 cup shredded Cheddar cheese 

 1 teaspoon each thyme, nutmeg, 

marjoram, crushed red pepper flakes 

 ½ cup cherry tomatoes (optional) 

 white wine (optional) 
 Parmesan  and/or cream cheese 

Directions 

1. Preheat oven to 375º.  

2. Butter a medium baking dish (i.e. 9”x 13”) with 1 tablespoon butter. 
3. Fill a large pot with about a gallon water and add 2 teaspoons kosher salt with a splash of 

olive oil and bring to a rolling boil. 

4. Add egg noodles, cook for 5-8 minutes, until al dente, and drain. 
5. While cooking the noodles melt 1 tablespoon butter in a skillet over medium-low heat.  

6. Sauté the onion, celery, and garlic, (splash of white wine) (cherry tomatoes) with ½ 

teaspoon kosher salt and cook 3-4 minutes, until tender.  

7. Increase heat to medium-high, and mix in mushrooms and continue to cook and stir for 
another 3-5 minutes or until most of the liquid has evaporated. 

8. Make a white sauce roux: 

a. Melt 4 tablespoons butter in another medium saucepan. 

b. Add herbs (e.g. ½ teaspoon each of thyme, nutmeg, marjoram and ⅛  teaspoon 

crushed red pepper flakes) 

c. Whisk in flour until smooth.  
d. Gradually whisk in milk, and continue cooking 5 minutes, until sauce is smooth 

and slightly thickened.  

e. Add ⅛ cup of Parmesan, 2 tablespoons of cream cheese and ½ the cheddar 

cheese 

f. Season to taste with salt and pepper.  

9. Stir in tuna-pea-mushroom mixture and cooked noodles then transfer to the baking dish.  

10. Melt remaining 2 tablespoons butter in a small bowl, mix with bread crumbs (potato chips 
or corn flakes), and sprinkle over the casserole and top with remaining cheese. 

11. Bake 25 minutes in the preheated oven, or until bubbly and lightly browned.  

  

https://www.allrecipes.com/video/1041/tuna-noodle-casserole-from-scratch/?internalSource=picture_play&referringId=86069&referringContentType=Recipe
https://www.allrecipes.com/video/10087/chef-johns-tuna-noodle-casserole/?internalSource=picture_play&referringId=280246&referringContentType=Recipe


Old Fashioned Tuna-Potato Chip Casserole 

Ingredients (Servings: 6) 
 1 can Cream of Mushroom (or Cream of Chicken) soup 

 ½ cup milk 

 2 (5 ounce) cans tuna, drained and flaked 

 1 cup peas frozen 

 ½ teaspoon salt (to taste) 

 2 cups egg (or any type) noodles par-cooked (about 6 minutes) and drained 

 1 cup crumbled potato chips (maybe use unsalted) 

 1 cup cheese (your choice), shredded (optional) 

Instructions 
1. Bring a pot of water to a rolling boil, and cook egg noodles for about 6 minutes then drain. 

These will finish cooking in the oven. 
2. Spray a 9”glass casserole dish with cooking spray or smear with butter. 

3. Mix together soup, milk, tuna, peas, salt (to taste), and drained noodles. 

4. Pour into casserole dish. 
5. Top with crumbled potato chips and optional shredded cheese. 

6. Cook in a 350º oven for 30 minutes or 15 minutes at 425º. 

 

https://www.food.com/recipe/old-fashioned-tuna-potato-chip-casserole-130525
https://www.theseoldcookbooks.com/moms-tuna-casserole/https:/www.food.com/recipe/old-fashioned-tuna-potato-chip-casserole-130525

