ONE-PAN CHICKEN PARMESAN 
½ 
cup all-purpose flour

8 
boneless, skinless chicken breast halves, pounded to a uniform thinness

½ 
cup olive oil

2 
Tbsp butter

4 
clove garlic, minced

¾ 
cup wine (white or red)

3 
(14.5-oz) cans of crushed tomatoes

¼ 
cup chopped fresh parsley, plus more for garnish

1½ 
cups freshly grated Parmigiano cheese

1 l
b thin linguine or other pasta, cooked al dente  

Place plastic wrap over chicken and pound until thin. Pound chicken until thin

Combine salt and pepper with flour on a large plate and dredge chicken into flour.
Dredge chicken in flour

Heat oil and butter in a skillet over medium-high heat.

Fry chicken until golden about 3 minutes per side. Remove from the skillet and add garlic to the pan. Cook for 2 minutes.

Pour in the wine and scrape the skillet, getting flavorful bits off the bottom. Cook for 3 minutes or until liquid is reduced by half.

Stir in tomatoes, and salt and pepper to taste. Reduce heat to low and cook for 30 minutes. 

After 15 minutes, break the spaghetti in half and add to the sauce.

Add spaghetti

When your pasta has reached the desired consistency, arrange the chicken on top of the spaghetti and sprinkle cheese and parsley over top.

Sprinkling cheese

Cover skillet and simmer until cheese melts and chicken is hot.

Chicken parm in pan

Sprinkle with remaining parsley and cheese and serve.
How to Make The Pioneer Woman's One-Pan Chicken Parmesan

To keep it as simple as possible, I pulled out my favorite saute pan and cooked the flattened chicken in a mix of butter and oil, per Drummond's chicken parm recipe instructions. Once nicely browned on both sides, the chicken is removed and the crushed tomatoes are added to the pot. Mixing the tomatoes right into the frying butter and oil allows for a final sauce that is super tasty and rich. The pasta goes in next. Yes, right into that same pan.
Let me tell you just how easy pasta is to make directly in your sauce! Add it in, make certain the noodles are covered completely with sauce and let it do its thing. To clarify, you will need to occasionally stir the pasta but seriously that’s it. No waiting for a pot of water to boil, or straining the pasta afterward. You’ll need about 30-40 minutes from start to finish for this complete meal.
SERVES: 8 
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