HIGH-PROTEIN CREAMY CHICKEN & GNOCCHI
1¼ 
cups whole milk cottage cheese

1½ 
cups low-sodium chicken broth, divided

4 
slices bacon (about 4 oz.), cut into ½" pieces

3 
(6-oz.) boneless, skinless chicken breasts

1 
tsp. kosher salt, plus more

Freshly ground black pepper

1 
shallot, finely chopped

3 
garlic cloves, minced

2 
tsp. fresh thyme leaves

¼ 
tsp. crushed red pepper flakes

1 
(17-oz.) pkg. gnocchi

3 
oz. mozzarella, shredded (about ¾ cup)

2 
oz. Parmesan, finely grated (about 1 cup)

4 
cups (4 oz.) fresh spinach

In a blender, blend cottage cheese and ¾ cup broth until smooth, 30 to 60 seconds; set aside.

In a large, cold skillet, arrange bacon in a single layer. Cook over medium heat, stirring, until crispy, 7 to 9 minutes. Transfer bacon to a plate; reserve fat in skillet.
Season chicken on both sides with salt and black pepper and arrange in skillet in a single layer. Cook over medium heat, turning occasionally, until browned on both sides, about 6 minutes per side. (Chicken will not be fully cooked through.) Transfer chicken to another plate.
In same skillet over medium heat, cook shallot and 1 tsp. salt and cook, stirring, until translucent, 3 to 4 minutes. Add garlic, thyme, and red pepper flakes and cook, stirring, until fragrant, about 1 minute more. Add ½ cup broth and stir, scraping up browned bits from bottom of skillet.
Bring to a simmer. Add chicken; cover and simmer until chicken is cooked through and an instant-read thermometer inserted into thickest part registers 165°, 4 to 6 minutes. Transfer chicken to a clean cutting board; cover to keep warm.
Return sauce to a simmer and continue to cook, uncovered, until liquid is nearly evaporated. Add reserved cottage cheese mixture and bring to a simmer. Add gnocchi and cook, stirring, until tender, 2 to 3 minutes. Fold in mozzarella and Parmesan until melted, then stir in spinach until wilted and tender. (If sauce feels too thick at this point, add remaining ¼ cup broth.) Fold in three-quarters of bacon; season with salt, if needed.
Slice chicken crosswise into pieces and return to skillet; season with black pepper. Top with remaining bacon.
SERVES: 4
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Delish Food Editor Brooke’s cottage cheese Alfredo turned me on to creamy, high-protein sauces, and this protein-packed version of one of our most-saved dinners—one-pan chicken and gnocchi skillet—is my latest obsession. Loaded with bacon and spinach in a garlic herb sauce, this one-pan dinner is sure to become your go-to weeknight meal.
How to perfectly cook chicken breasts:

Here’s the secret to perfectly cooked chicken breast: a generous seasoning of salt and pepper, and a long sear on both sides at medium heat, before finishing either in the oven or in a sauce. While other meats can benefit from medium-high heat to achieve a good, hard sear without drying out in the center, chicken is best cooked at a moderate temperature. This prevents the chicken's exterior from drying out as it browns, while also allowing it to cook through as much as possible over direct heat. Finishing the chicken by steaming it in an aromatic broth imparts flavor and keeps the chicken plenty juicy and tender.
Time-saving shortcuts:

At first glance, this recipe has quite a few ingredients and processes for an “easy weeknight dinner,” but don’t be alarmed. There are several shortcuts you can take:
Buy pre-grated Parmesan: While you can grate your own Parmesan by whizzing it in a food processor, save yourself the time (and the cleanup) by just buying freshly grated Parm at the store. (And no, I’m not talking about the green can!)
Slice your bacon with scissors: It takes literally 1 minute, and you can snip it directly into the cold pan.
Save on prep time: Cut the shallot and garlic, and pick the thyme while the bacon and chicken cook. If you can incorporate most of the prep into the time the bacon and chicken are cooking, you’ll cut this recipe’s total time by a third. Not everyone is okay with multitasking like this, but I encourage you to give it a try. Set your cutting board up by the stove so you can keep an eye on the pan. If you start to feel rushed, just finish cooking whatever protein’s in the pan, take it out, and pause the cooking while you finish the prep. I promise, it will be fine—you’ve got this!
Make ahead & storage:

Because it’s a creamy sauce, this chicken and gnocchi is best served fresh. That said, leftovers can be refrigerated in an airtight container for up to 3 days. Reheat in a pan, adding a splash of broth if needed to loosen the sauce.

