chicken rigatoni with creamy marinara parmesan
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We love everything Italian at our house – and this Buca De Beppo knock-off is no exception – we even serve in family style!
INGREDIENTS:

2 Tbsp extra virgin olive oil 

1/2 cup chopped vidalia onion 

3 - 4 cloves garlic, minced 

1 (28 oz) can tiny diced tomatoes 
1 small (6 oz.) can tomato paste
2 1/2 Tbsp chopped fresh basil 

1 1/2 tsp chopped fresh rosemary 

1 tsp chopped fresh thyme 

1 - 3 tsp crushed red pepper flakes, to taste 

1/2 tablespoon granulated sugar 

Salt and freshly ground black pepper, to taste 

1 lb rigatoni pasta 

2 Tbsp butter 

2 Tbsp all-purpose flour 

1 1/4 cups half and half 

1 cup finely shredded parmesan cheese, plus more for topping 

3 cups cooked boneless, skinless chicken breast, diced into small strips 

3/4 cup fresh or frozen and thawed peas

HOW I MAKE THIS:
1. Heat olive oil in a medium saucepan over medium-high heat. Once oil is hot, add onion and saute until tender, about 4 minutes, adding in garlic during last 30 seconds.  Add in crushed tomatoes, tomato paste, fresh basil, fresh rosemary, fresh thyme, red pepper flakes, sugar and season with salt and pepper to taste. Bring mixture just to a bubble then reduce heat and simmer 45 minutes - 1 hour, stirring occasionally, until thickened slightly. 

2. Cook pasta to al dente. Meanwhile, in a separate medium saucepan, melt butter over medium heat. Add flour and cook, whisking constantly 1 minute. While whisking, slowly pour in half and half. Bring mixture just to a boil, stirring constantly (mixture should be thick). Remove from heat and stir in parmesan cheese and season with salt and pepper to taste. Pour creamy white sauce into red sauce and stir to blend. 
3. Drain cooked pasta, return to pot along with cooked chicken and toss with sauce mixture. Place over low heat and let cook several minutes, allowing sauce time to absorb into noodles. Serve warm garnished with peas, additional parmesan and more red pepper flakes as desired.  
4. This can also be placed in a casserole dish (rather than combining pasta with sauce on stovetop), peas stirred in, and sprinkled with parmesan and red pepper flakes.  Bake at 350 degrees until warm and bubbly, and cheese is melted.  Schema/Recipe SEO Data Markup by ZipList Recipe Plugin
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