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Introduction

Cheesy Buffalo Chicken Lasagna with Ranch Drizzle is a delightful twist on
traditional lasagna, combining the flavors of buffalo chicken with creamy
cheese and the zesty taste of ranch. This recipe is perfect for those who love
bold flavors and hearty meals. Whether it’s for a family dinner or a gathering
with friends, this dish is sure to be a crowd-pleaser.

Detailed Ingredients with measures

– Lasagna noodles: 9 sheets
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– Cooked chicken: 2 cups, shredded
– Buffalo sauce: 1 cup
– Cream cheese: 8 ounces, softened
– Ranch dressing: 1/2 cup
– Shredded cheddar cheese: 2 cups
– Mozzarella cheese: 1 cup, shredded
– Fresh parsley: for garnish

Prep Time

Approximately 20 minutes.

Cook Time, Total Time, Yield

Cook Time: 30 minutes
Total Time: 50 minutes
Yield: 6 servings

This layered dish offers a unique combination of spicy, creamy, and cheesy
elements that will satisfy your taste buds. Enjoy this delicious lasagna that
brings a fun twist to your dinner table!
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Detailed Directions and Instructions
Step 1: Preheat the Oven

Preheat your oven to 375°F (190°C) to prepare for baking the lasagna.

Step 2: Prepare the Chicken

In a large bowl, combine shredded cooked chicken with buffalo sauce,
ensuring the chicken is well coated.

Step 3: Mix the Cheese

In another bowl, mix together cream cheese, ranch seasoning, and shredded
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mozzarella until smooth and evenly combined.

Step 4: Start Layering

In a 9×13 inch baking dish, spread a thin layer of the buffalo chicken mixture
on the bottom.

Step 5: Add Noodles

Place a layer of lasagna noodles over the chicken mixture, ensuring they are
evenly spaced.

Step 6: Cheese Mixture Layer

Spread a portion of the cheese mixture over the noodles, followed by another
layer of buffalo chicken.

Step 7: Repeat the Layers

Continue layering with noodles, cheese mixture, and buffalo chicken until all
ingredients are used, finishing with a layer of cheese on top.

Step 8: Bake the Lasagna

Cover the baking dish with aluminum foil and place it in the preheated oven.
Bake for 25 minutes, then uncover and bake for an additional 15-20 minutes
until the cheese is bubbly and golden brown.

Step 9: Cool and Serve

Once baked, allow the lasagna to cool for about 10 minutes before slicing.
Drizzle ranch dressing on top before serving.
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Notes
Note 1: Chicken Options

You can use rotisserie chicken for convenience or cook your own chicken
breasts for a fresher taste.

Note 2: Sauce Adjustments

Adjust the amount of buffalo sauce to your preference for spiciness.

Note 3: Cheese Variations

Feel free to mix in different types of cheese like cheddar or pepper jack for
added flavor.

Note 4: Storage

Leftover lasagna can be stored in the refrigerator for up to 3 days and can also
be frozen for longer storage.

Note 5: Serving Suggestions

Serve with a side salad or garlic bread for a complete meal.
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Cook techniques
Layering

The process of layering ingredients in lasagna is crucial for achieving a
balanced flavor and texture. Alternate between noodles, chicken, cheese, and
sauce for optimal results.

Drizzling

A drizzle of ranch dressing on top of the lasagna before serving enhances the
dish with extra flavor and visual appeal.
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Baking

Baking the assembled lasagna at the right temperature ensures that all
ingredients meld together and the cheese is perfectly melted and bubbly.

Resting

Allowing the lasagna to rest after baking enables the layers to set, making it
easier to cut and serve.

FAQ
Can I use store-bought lasagna noodles?

Yes, store-bought lasagna noodles can save time and are a convenient option if
you prefer not to make your own.

Can I substitute the chicken with another protein?

Absolutely! You can substitute chicken with shredded turkey, beef, or even a
plant-based protein for a different flavor profile.

How long can I store leftover lasagna?

Leftover lasagna can be stored in the refrigerator for up to 3-5 days in an
airtight container.

Can I freeze lasagna?

Yes, lasagna freezes well. Make sure to wrap it tightly in plastic wrap and then
in aluminum foil before freezing for up to 3 months.



Buffalo Chicken Lasagna | 8

www.savorydisovery.com

What toppings can I add to my lasagna?

Popular toppings include extra cheese, chopped green onions, or additional
buffalo sauce for a spicy kick.

Conclusion
This Cheesy Buffalo Chicken Lasagna with Ranch Drizzle is not only a delicious
twist on traditional lasagna, but it also offers a perfect blend of flavors that will
satisfy any comfort food craving. The combination of spicy buffalo chicken and
creamy cheese, brought together with a zesty ranch drizzle, creates a dish
that’s sure to impress at any gathering or family dinner.
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More recipes suggestions and combination
Buffalo Chicken Stuffed Peppers

For a healthier option, try stuffing bell peppers with buffalo chicken filling. Top
them with cheese and bake until golden and bubbly.

Ranch Chicken Tacos

Use the same buffalo chicken filling in soft or hard shell tacos, topped with
ranch dressing, shredded lettuce, and diced tomatoes for a tasty twist.

Cheesy Chicken Nachos

Layer tortilla chips with buffalo chicken, cheese, jalapeños, and drizzle with
ranch dressing for a delightful game day snack.

Buffalo Chicken Pizza

Spread buffalo chicken over a pizza crust, sprinkle with mozzarella, and bake.
Finish with a drizzle of ranch for a perfect appetizer.

Ranch Chicken Pasta Salad

Mix cooked pasta with buffalo chicken, ranch dressing, and fresh vegetables
for a refreshing cold salad perfect for picnics.
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