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Serwings o4

Hmount Measure Irredisnt - Prepavation Method
1 pourd pErye pashs
2 laras chicken breast - boned and skinmned
4 laros v Dell pepper - roasted, pesled andd ssecded

tablespoors eshes wivaln olive odl
i = Frash oarlic - minosd
i

s,
L fe Jdm PO

B LA rash basil - chopeed
TEREROOrE chimayn chile pomder
1 ooup v white wins
L2 cup light cream
IR i = parmesan chesss - frashly grabed

rabheat oven to 358, and odl & medium baking dishe I;os lavas polb, cook the penne in severs
auarts of boiling salisd water until dust s8]l derde. Drain the perrme, and st aside in oiled
dizh, coveread. bash and dryg the chicken, =lice acroszs the orain into Julisnne strips and
zat azide. In & laros, heswy skillet, heat the olive odl and zsube the garlic arnd 211 bot 4
thepn of the basil for shout 2 mingbes, Add the chicken and toss guickly in the hot odl to
Poeoir, about 45 minutes, Sprinkle the chicken with chile powder, pour in the white wins,
aid simmer the mistors Yor 18-15 minutes. Stiv in the ovesm and the roasted pepper shrips
arwd continus o simmer slowly until the louid iz reduced snd thickensd o & oreamy Sauos,
Four the sauce over the cooksed penmes in the baking dish and stiv sently o omix Sprinkls
the parmasan chesse over the casserole and bake for 18 fo 12 minutes. Let the dish stand
18 mirnbes, then sprinkls with remaining basil and sevve.

rabeat oven o 358, and oil 8 medium baking dishe Inoa laroes pot, cook the pernne in several

auiarts of boiling salted water until Just 8] dernte. Drain the perme, and set azide in oiled

ilism

f{!

dizh, coversed. Wash and dey the chicken, slice acoross the gorain into Ju re shvips and
zat azide. In & laros, heswy skillet, heat the olive oil and ssutse the 35'"1 i ﬂr;d a1l bt 4
thapn of the basil for about © minubes. Fodd the ohicksn srnd toss guickly in the hol odl o
breoagr, about -5 minutes. Sprinkls the ohicken with chils poudsr,



