CHICKEN AND VEGETABLE SAUTE
OVER LINGUINE

grocery list

linguine or ShopRite artisan-
cut creste de gallo pasta

all-purpose flour

Simply Organic Thyme

ShopRite imported
grapeseed oil

1% |b. boneless, skinless
chicken breast

garlic

low-sodium chicken broth
dry white wine

Maille Dijon Mustard
lemon

Simply Organic Basil
grape tomatoes

sugar snap peas

fresh parsley

Parmesan cheese

o



cook time: 10 minutes ‘ U

prep time: 20 minutes I, ShopRites
makes 6 servings RI

CHICKEN AND VEGETABLE

SAUTE OVER LINGUINE
1(16-0z.) pkg. linguine or 1(12-oz.) pkg.

ShopRite artisan-cut creste de gallo
pasta

V74 cup all-purpose flour
V74 tsp. Simply Organic Thyme

2 tbsp. ShopRite imported grapeseed oil

1172 |b. boneless, skinless chicken breast, cut
into strips

3 garlic cloves, thinly sliced
2 cups low-sodium chicken broth

172 cup dry white wine
3 tbsp. Maille Dijon Mustard

1tbsp. lemon zest

2 tsp. Simply Organic Basil
2 cups grape tomatoes, halved

2 cups sugar snap peas, trimmed, strings
removed

V74 cup coarsely chopped fresh parsley
Parmesan cheese

1. Cook pasta according to package directions.

Drain and set aside.
2. Place flour and thyme in large shallow dish;

season with salt and black pepper to taste.
Dredge chicken in flour mixture; shake off any

excess.
3. In large nonstick skillet heat oil over medium

heat. Add chicken and cook until lightly
browned on one side, about 3 minutes.

4. Turn chicken and add garlic, broth and wine.
Bring sauce to boiling. Reduce heat and simmer

5 minutes. Stir in mustard, lemon zest and basil.
Season to taste with salt and pepper.

5. Add tomatoes, sugar snap peas and parsley;

cook and stir until peas are tender.
6. Serve chicken and vegetables over warm pasta.

Garnish with freshly grated Parmesan cheese.

Per Serving: 447 calories, 48g carbohydrate, 41g protein,

8g fat, 2g saturated fat, 4g fiber, 133mg cholesterol,
317mg sodium

recipe note

Did you know... Before Columbus set

sail, there were no oranges in Florida, no
cattle in Texas and no tomatoes in Italy.

Columbus Day celebrates not only the

discovery of the New World, but also a

widespread exchange of culinary
ingredients.




