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PaN-fRieD ChiCkeN
& Pasta

ONe—P0t ch'G KeN PeNNe Sliced chicken schnitzels and penne pasta cooked in a rich tomato

sauce and served with a side of broccoli.

0 25 MlNUteS m 2 SeRV'NGS How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fRoOM YouR Box

CHICKEN SCHNITZELS 3009
BROWN ONION 1
GARLIC CLOVES 2
TOMATO SUGO 4009
SHORT PASTA 5009
BROCCOLI 1
CARROT 1

fRoM YouR PanNtRY

oil for cooking, salt, pepper, oregano

GOOKiNG toolS

large frypan with lid, fry or saucepan

1. G00K the ChiCkeN

2. 6ooK the oNioN & 6aRLiC

3. aDD the SauGe ¢ Pasta

Heat a large frypan over medium-
high heat with oil. Rub chicken
schnitzels with 2 tsp oregano, salt and
pepper. Cook for 3-4 minutes on each
side. Remove from pan, keep pan over
heat.

4. aDD the ChickeN

Dice onion and crush garlic. Add to
pan with some more oil if needed.
Cook for 3 minutes.

S. PRePaRe the BRoGCOLi

Add tomato sugo and 11/3 jar water.
Combine well then stir in 1/2_packet
dry pasta. Bring to a simmer.

You can cook and serve pasta and
sauce separately if you prefer!

6. fiNiSh aND SeRve

Dice or slice cooked chicken. Add to
sauce. Cover and simmer for 10-15
minutes or until pasta is cooked al
dente. Stir occasionally and add more
water if needed.

Add broccoli and grated carrot here
if you like!

Cut broccoli into florets. Add to a
frypan (or saucepan) with 1/2 cup
water and cook for 3-5 minutes or
until tender. Transfer to a serving
bowl.

Cut carrot into coins and cook with
the broccoli if you prefer them
cooked!

Cut carrot into sticks. Serve one-pot
pasta with a side of carrot sticks and
broccoli.

Add some parmesan or fresh herbs
such as basil, oregano or parsley as a

topping!



