CHICKEN PARMESAN WITH CREAMY SUNDRIED TOMATO PESTO PASTA
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This wonderful recipe is one of my family’s favorite chicken and pasta dishes – every time that I make it they exclaim that it is better than ANYTHING you can get at a restaurant!
INGREDIENTS:

4-6 boneless & skinless chicken breasts (pounded thin)

12 oz. egg noodles (extra broad)

Olive oil (for frying)

1 cup shredded mozzarella cheese

½ cup grated Parmesan cheese
CHICKEN PARM BREADING:

½ cup flour

1 teaspoon dried basil, oregano, garlic powder, onion powder & salt

½ teaspoon pepper

SUNDRIED TOMATO PESTO:

1 cup sun-dried sundried tomatoes, in oil (drained)

1 cup fresh basil leaves

¼ cup fresh parsley

4 garlic cloves, minced

1 shallot, peeled

¼ cup pine nuts

2 tablespoons tomato paste

1 teaspoons salt

1 teaspoon oregano

1 teaspoon red pepper flakes or sriracha seasoning

½ teaspoon pepper

CREAMY SUNDRIED TOMATO SAUCE:
1 recipe Sundried Tomato Pesto (above)

1 tablespoon olive oil

3 cups fresh or frozen squash (peeled, cut into 1-inch cubes)

1 red bell pepper, chopped

1 orange bell pepper, chopped

½ cup onion, chopped

1 cup chicken broth

½ cup heavy cream

2 tablespoons cornstarch

1 cup milk (2% or whole)

1 can (14.5 oz.) Hunts Fire Roasted Garlic Diced Tomatoes
1 tablespoon balsamic vinegar

1 tablespoon sugar

1 tablespoon fresh parsley

Light pinch of nutmeg

HOW I MAKE THIS:
1. PREPARE SUNDRIED TOMATO PESTO:  Add all Sundried Tomato Pesto ingredients to a food process or blender and process until well blended.  
2. PREPARE CREAMY SUNDRIED TOMATO SAUCE:  In a large skillet, heat 1 tablespoon olive oil over medium heat.  Pour Sundried Tomato Pesto into skillet and saute for 4 minutes.  Add cubed squash, peppers and onions and saute an additional 2 minutes.
3. Stir in chicken broth until well blended.  Make a slurry with the heavy cream and cornstarch.  Slowly drizzle into saucepan, together with milk, fire roasted tomatoes, balsamic vinegar and sugar and spices.  Bring sauce to a boil, then reduce heat to simmer until thickened and vegetables are tender.  If you prefer a chunky sauce, leave as is or mash mixture; for a smoother sauce, use an inversion blender until sauce is smooth.

4. PREPARE CHICKEN PARMESAN:  Preheat oven to 350 degrees.  Line a baking sheet with foil.  Combine Chicken Breading ingredients in a small flat bowl or pie plate.  Heat 2 tablespoons olive oil in a large, non-stick skillet. Dredge chicken breasts in Chicken Breading.  Carefully place breaded chicken in skillet and cook until golden brown on one side (3-5 minutes).  Flip and cook until the other side is golden (another 2-3 minutes).  Transfer fried chicken to prepared baking pan and bake for 5 to 7 minutes or until cooked through (cooking time will depend on size and thickness of chicken).  If you like a crispier chicken, broil until it is crispy.  Top chicken with shredded Mozzarella cheese and grated Parmesan cheese, return to warm oven until cheese is golden and bubbling.

5. PREPARE PASTA:  Cook the pasta al dente according to package directions.  Add cooked and drained pasta to Creamy Sundried Tomato Sauce.  Add additional milk to thin (if necessary). Taste and season with additional salt, pepper, sugar or red pepper flakes (if necessary).
6. SERVE Chicken Parmesan on top of Creamy Sundried Tomato Pesto Pasta.  
SERVINGS:  4 – 6 servings
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