CREAMY ONE-POT PASTA WITH CHICKEN AND MUSHROOMS
2
tablespoons olive oil, more as needed

1
shallot or small onion, chopped

1
tablespoon minced garlic

2
cups crimini, shiitake or button mushrooms, cleaned, trimmed and sliced

½
pound cut pasta like gemelli or penne, or long pasta broken into bits


Salt and freshly ground black pepper

½
cup dry white wine or water

3 to 4
cups chicken or vegetable stock

2
boneless chicken thighs, diced


Chopped fresh parsley, optional


Freshly grated Parmesan, optional

Put 2 tablespoons olive oil in a large, deep skillet over medium heat. When hot, add shallot, garlic and mushrooms. Cook, stirring occasionally, until mushrooms soften and begin to brown on edges, about 10 minutes. Add pasta and cook, stirring occasionally, until it is glossy and coated with oil, 2 to 3 minutes. Add a little salt and pepper, then wine. Stir and let liquid bubble away.

Ladle stock into skillet ½ cup or so at a time, stirring after each addition and every minute or so. When liquid is just about evaporated, add more. Mixture should be neither soupy nor dry. Keep heat at medium and stir frequently.

Begin tasting pasta 10 minutes after you add it; you want it to be tender but with a tiny bit of crunch. When pasta is about 3 to 4 minutes away from being done, add chicken and stir to combine. Continue to cook until chicken is done — it will be white on inside when cut — and pasta is how you like it. Taste, adjust seasoning, garnish with parsley and Parmesan if using, and serve.
Cooking pasta the way you would make risotto may sound new and hip. But it’s at least old enough to have been demonstrated to me in Rome in 1976, and I imagine as old as pasta itself. In this method, the liquid is minimized: there’s no need for a gallon per pound of pasta. The liquid is added gradually to the pasta, which absorbs it completely and thereby retains its starch. This makes the pasta creamy and rich; it also gains the flavor of the stock. You can use pretty much any pasta shape you like, but timing will vary depending on size. This approach may seem like more work than making pasta in the ordinary way. But as the making of the “sauce” is integrated into the pasta-cooking, it really becomes a one-dish meal — as interesting as risotto, and even a bit quicker. Here is a combination of gemelli with mushrooms and chicken to get you started.
SERVES: 4 








Mark Bittman 
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LDL6 years ago

This was very good, but I agree with others that it needs additional spices. When I made it, I used 2 tsp dry thyme, 1 tsp dry oregano, ½ tsp dry marjoram, 1 tsp salt and ½ tsp pepper and it turned out very well.

Also, instead of cooking the chicken as he directs, I used half a rotisserie chicken and threw in the meat about 2 minutes before the pasta was done. I also added a box of baby spinach shortly after I added the chicken, and I think that worked well.

Is this helpful? 762

D6 years ago

I make this recipe regularly, it's subtle and a welcome change from red-sauce pastas. Bittman's recipes are always "as you like it." I add some oregano and chili flakes with the garlic, and this time a bayleaf. It benefits from flavorful homemade broth. A squirt of lemon at the end with some parm, and maybe peas or sundried tomato to impart added color and flavor. I also used some dried mushrooms in the mix tonight and added the mushroom soaking water, gave it a nice depth.

Is this helpful? 349

Brady5 years ago

Great recipe base with one MAJOR flaw. I've been making risotto for 20 years and not once in the history of risotto have I added raw meat at the end. I diced the chicken thigh pretty small and even so it took a good 15 minutes to get done. If you like purple, medium rare chicken prepare it per the recipe, otherwise do it like a risotto and cook the chicken first before adding it back at the end. Otherwise this is a great recipe and good jumping off point for future variations.

Is this helpful? 270

Wesley4 years ago

Small tweaks make this amazing and flavorful. Before starting the pasta, I cooked some pancetta in the pan and then browned the chicken (dredged in flour and spices) in the pancetta fat, put on plate to rest. Added a little more oil and proceeded as directed — adding a splash of worcestershire to the mushrooms, then fresh black pepper, sundried tomato paste, thyme/oregano, spinach, squeeze of lemon.

Is this helpful? 263

Meredith Hardy4 years ago

Delicious - perhaps one of the finest recipes here. Took the recommendation of other posters and browned boneless, skinless thighs in the same pan first. Enough fat rendered with olive oil to provide a solid base for the veggies. Used a larger onion and more garlic than called for, plus fresh thyme leaves. I added the chicken (diced) back one the pasta was cooked near al dente. Many cracks of pepper and some fresh grated parm resulted in a superb Sunday supper.

Is this helpful? 142

SR6 years ago

This is a family favorite, the recipe that got us hooked on NYT's cooking site. Sadly, I've not been able to make a vegetarian version since the chicken seems important to create the sauce, and it's just not the same with all mushrooms. You do need the salt in the broth to get it seasoned right. We double the amount of mushrooms and chicken, and consider it pretty foolproof.

Is this helpful? 121

cgd6 years ago

I love this and it is part of my weekly rotation. However, as I do not eat meat, I substitute shrimp...

Is this helpful? 104

Sarah5 years ago

Sautéed chicken first, then added with the last ladle of stock. Subbed Marsala wine for white and I'm really glad I did. Perhaps my favorite NYT Cooking recipe so far.

Is this helpful? 96

Cathleen6 years ago

I found this to be delicious and easy. I went heavy on the shallots & garlic, based on notes that the result could be bland. I also took the advice of another cook who threw in a box of spinach along with the chicken, and that worked well (though reduced the amount of stock needed). The flavors of the wine, garlic and parmesan came together nicely. I'm looking forward to having the leftovers for lunch tomorrow.

Is this helpful? 67

Joon5 years ago

Make sure to add hot broth, not cold or room temperature broth. Because of minimal amount of water used, the pasta cooking time will be longer than what's stated in the box. I prefer to add enough liquid to just cover the pasta, then close the lid and let it cook by having the past absorb all the hot liquid. By stirring constantly you may not cook every single pasta.

Is this helpful? 57

MSH6 years ago

I have to weigh in here. This was good, not great. The chicken tasted bland and the dish could have used more herbs or seasoning--maybe the addition of some fresh tarragon or oregano. If I make this again, I'd use twice as many shallots, add fresh tarragon at the end, and I would marinate the chicken in a bit of olive oil and garlic, or olive oil/lemon/garlic, to give it a bit more flavor. I'd also saute the chicken first, and then add it later at the end to give it a bit of a sear.

Is this helpful? 55

Diana Thompson Vincelli6 years ago

I made this last night -vegetarian. I used gemelli w/ veg broth, mushrooms, spinach, a bit of sun-dried tomatoes, and to increase the protein, stirred in 2 heaping tablespoons of soft goat cheese. Delicious!

Is this helpful? 50

Charles6 years ago

This recipe has become a go-to for years. I enjoy adding some halved cherry tomatoes around the same time as the pasta, which adds acidity and brightness.

Is this helpful? 39

Sarah4 years ago

Fantastic. Cook meat first, add back at end. Subbed marsala wine for white. Added thyme during cooking and parsley for garnish. Perhaps my favorite NYT recipe.

Is this helpful? 37

CS5 years ago

Used half the amount of pasta (cooking for two), but kept mushroom/shallot/garlic and wine measurements. Half crimini, half shitake. Used half the amount of broth, substituted pre-cooked chicken sausages, stirred in a box of baby spinach and tons of chopped parsley toward the end. Finished with grated parm. A+++

Is this helpful? 35

