Baked Penne Pasta with Chicken
Serves 8
Ingredients

Julia's Cuisine
By: Julia Pinney
Main Course/Pasta

1 lb/500 grams of penne rigate
2 boneless, skinless chicken breast
4 tablespoons butter, plus more for baking dish
Coarse salt and ground pepper
2 Tablespoons of olive oil
1/3 Cup/40 grams of flour
4 to 6 garlic cloves, crushed
2 cups/480 ml of whole milk (more if needed)
250 grams/10 ounces white mushrooms, trimmed and quartered
100 grams of oil-packed sun-dried tomatoes, drained and thinly sliced
1 1/2 Cups/150 grams shredded Gouda
1 Cup/100 grams of finely grated Parmesan
Small bunch of fresh chopped parsley
Small bunch of fresh chopped basil
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Method
Preheat oven to 350, butter a large deep baking dish 30 x 20 cm.
In a large pot of boiling salted water, cook pasta for about 6-7 minutes. You basically
want to take it off before it has cooked throughout. Drain, rinse and set aside.
Put the chicken between two sheets of baking paper and hammer it out with a meat
tenderizer. Careful no to tear up the chicken. You are just looking to flatten it to about 1
inch thick. Season chicken with salt and pepper and toss in a little of the garlic.
In a large non-stick skillet, heat one tablespoon of the oil over medium-high heat. Cook
the chicken for about 2 minutes per side and remove from pan. You are not looking to
cook the chicken throughout at this point. Slice up the chicken and set aside.
In the reserved pan from the chicken add the remaining tablespoon of olive oil and toss in
the mushrooms and cook for 5 to 8 minutes. They should be browned and softened.
In a large heavy saucepan, melt butter over medium heat. Add flour and remaining garlic,
cook, whisking constantly, about 1 minute. You will have a thick paste. While whisking,
gradually add milk, bring to a simmer, whisking frequently. Gradually stir in the Gouda
and about 2/3 of the parmesan. You should have quite a thick cheese sauce now. Toss in
the herbs, the sun-dried tomatoes, salt and pepper. Give a good stir and set aside
Add the pasta, chicken and mushrooms to the baking dish. Pour over sauce and mix it
together. Sprinkle over remaining parmesan cheese. Bake for about 20-25 minutes. Let it
stand for about 5 minutes before serving.

