
Chicken Puttanesca with Spaghetti

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Greener Pastures Chicken Thighs, thawed

Cal-Organic Zucchini, washed

Cal-Organic Yellow Squash, washed

Farmhouse Kitchen Puttanesca Sauce, thawed

Della Casa Pasta Co. Spaghetti, thawed

Oil of choice

Salt and pepper

STEP 1 Bring a large pot of water filled ¾ of the way to a boil with 1 tsp of salt. Meanwhile, trim

the ends of the zucchini and yellow squash. Cut in half lengthwise and slice into half moons. Set

aside. Once the water is boiling, add the spaghetti and gently stir once to break up. Cook for 2

minutes until soft but still has a bite. Reserve ¼ cup of water and then strain the pasta and rinse

under cold water until cooled. Toss with 1-2 tsp of oil to prevent sticking and set aside.

STEP 2 Heat a large pan with 1 tbsp of oil over medium high heat. Remove the chicken from its

package, draining any excess liquid. Season with salt and pepper and carefully add to the pan

once hot. Cook about 3-5 minutes each side, until the internal temperature reaches 165°F.

Remove from the pan and set aside, covered.

STEP 3 Wipe the pan clean and return to medium heat with more oil. Add the sliced squash and

season with salt and pepper. Saute for about 1-2 minutes. Next, add the puttanesca sauce. Scrape

the bottom of the pan to release the flavorful caramelization that will have developed. Bring to a

light simmer and add the pasta and reserved pasta water. Reduce to low and simmer for 2-3

minutes.

STEP 3 Cut the chicken into 1 inch pieces and add toss with the spaghetti and sauce OR plate the

spaghetti and chicken and ladle any extra sauce on top. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Chicken Thighs - Keep frozen until 24-48 hours before use. Thaw in a bowl in the refrigerator

overnight.

Puttanesca Sauce - Keep frozen. Thaw in the refrigerator 24-48 hours prior to serving.

(Ingredients: onion, garlic, capers, olives, red peppers, San Marzano tomatoes, chicken stock [water,

pasture-raised chicken bones, onion, carrot, black pepper], parsley, thyme, red wine, salt, pepper)

Spaghetti - Keep frozen until immediately before use.

(Ingredients: durum semolina flour, eggs, salt)

Zucchini - Store in the crisper drawer of the refrigerator.

Yellow Squash  - Store in the crisper drawer of the refrigerator.

*Contains wheat and egg inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Chicken Puttanesca with Spaghetti

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Greener Pastures Chicken Thighs, thawed

Cal-Organic Zucchini, washed

Cal-Organic Yellow Squash, washed

Farmhouse Kitchen Puttanesca Sauce, thawed

Della Casa Pasta Co. Spaghetti, thawed

Oil of choice

Salt and pepper

STEP 1 Bring a large pot of water filled ¾ of the way to a boil with 1 tsp of salt. Meanwhile, trim

the ends of the zucchini and yellow squash. Cut in half lengthwise and slice into half moons. Set

aside. Once the water is boiling, add the spaghetti and gently stir once to break up. Cook for 2

minutes until soft but still has a bite. Reserve ¼ cup of water and then strain the pasta and rinse

under cold water until cooled. Toss with 1-2 tsp of oil to prevent sticking and set aside.

STEP 2 Heat a large pan with 1 tbsp of oil over medium high heat. Remove the chicken from its

package, draining any excess liquid. Season with salt and pepper and carefully add to the pan

once hot. Cook about 3-5 minutes each side, until the internal temperature reaches 165°F.

Remove from the pan and set aside, covered.

STEP 3 Wipe the pan clean and return to medium heat with more oil. Add the sliced squash and

season with salt and pepper. Saute for about 1-2 minutes. Next, add the puttanesca sauce. Scrape

the bottom of the pan to release the flavorful caramelization that will have developed. Bring to a

light simmer and add the pasta and reserved pasta water. Reduce to low and simmer for 2-3

minutes.

STEP 3 Cut the chicken into 1 inch pieces and add toss with the spaghetti and sauce OR plate the

spaghetti and chicken and ladle any extra sauce on top. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Chicken Thighs - Keep frozen until 24-48 hours before use. Thaw in a bowl in the refrigerator

overnight.

Puttanesca Sauce - Keep frozen. Thaw in the refrigerator 24-48 hours prior to serving.

(Ingredients: onion, garlic, capers, olives, red peppers, San Marzano tomatoes, chicken stock [water,

pasture-raised chicken bones, onion, carrot, black pepper], parsley, thyme, red wine, salt, pepper)

Spaghetti - Keep frozen until immediately before use.

(Ingredients: durum semolina flour, eggs, salt)

Zucchini - Store in the crisper drawer of the refrigerator.

Yellow Squash  - Store in the crisper drawer of the refrigerator.

*Contains wheat and egg inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


