GINO’S CHICKEN AND PENNE


PART 1: preparing the topping

In a Dutch oven, sauté in olive oil and butter:

  1 whole Vadalia (or red) onion diced
  8 cloves garlic sliced
16 oz. crimini mushrooms sliced
2 Tbsp. dried basil




When sautéd but not cooked, set aside.

PART 2:  preparing the chicken

Wash, dry, and pound 4 chicken breasts (or thighs) into cutlets.  Cut cutlets in half.  Season flour (½ cup of flour, paprika, salt, and pepper) and place seasoned flour in a plastic ziplock bag.  Place chicken into seasoned flour (shake off excess).  Brown the chicken in olive oil and butter (1 Tbsp. each) on both sides.  When the chicken is browned, set aside on platter.
PART 3: preparing the dish
Re-heat the topping and add:
2 cups chicken broth
1 cup cream

½ cup toasted pignoli nuts (toast in oven or microwave)
½ cup golden raisins

salt/pepper/cayenne pepper to taste 
When the topping begins to simmer (but not boiling or you will break the cream and the sauce will be runny), add the chicken cutlets.  Cover Dutch oven and simmer for 30minutes, stirring every 10 minutes or so.  After 30 minutes, add 1½ Tbsp. flour mixed with 2 Tbsp. water.  Gradually incorporate into mixture and simmer for another 10 minutes until gravy is thick and creamy (to adhere to the pasta).
PART 4:  making the penne pasta
While the chicken is simmering in the topping, make one box of penne (16 ounces) in pot of boiling water and salt.  When the penne is al denté (about 10 minutes), drain over sink and return to pot.  Add one tablespoon of olive oil to penne, cover, and shake until well-coated.
PART 5:  presenting the chicken

Using a slotted spoon, transfer 4 ounces of pasta to each plate or pasta bowl.  Place chicken breast on top of pasta.  Pour one eight of the topping on top of each chicken breast.  Season with fresh ground salt and pepper.
(makes eight portions)

