 ROASTED CHICKEN AND VEGETABLE PASTA
6 
ounces penne pasta
4 
ounces pulled rotisserie chicken

10 
pieces roasted roma tomato

1 
ounce oil

2 
ounces artichoke hearts, halved

2 
tablespoons unsalted butter

1 
ounce shiitake mushrooms

8 
cloves of roasted garlic

1 
tablespoon shredded Parmesan

½
cup spinach
1 
cup chicken stock

Place fresh pasta in boiling salted water. cook for 3 to 4 minutes. Heat oil in saute pan. Place mushrooms in pan, saute 1 minute, add spinach, cook for another min​ute. Add chicken, artichoke hearts, and garlic. Toss and cook 1 minute. Add chicken stock, bring to a boil, reduce heat and simmer until stock is reduced by half. Add in roma tomatoes and butter. When butter is melted, add in cooked pasta and toss to coat. Mound pasta in center of bowl, pour remainder of ingredients over top. Sprinkle parmesan evenly over top of pasta.

Roasted Tomatoes

Cut roma tomatoes into quarters lengthwise. Place tomatoes on a sheet pan, cut side up. Brush cut side of tomatoes with extra virgin olive oil. Sprinkle with kosher salt, oregano, basil, and black pepper (be as generous as you want as this provides the seasoning for the main dish). Bake in the oven at 350F for 20 to 30 minutes to dry out the tomatoes. Remove and cool until ready to use.

Roasted garlic

Place whole peeled garlic cloves in a sauce pan and cover with water. Place on stove and bring water to a boil. Remove from heat and drain immediately. Place garlic in a small pan and cover with olive oil. Place in oven at 350F and cook until garlic is tender and golden. 
Remove from heat, drain (save the oil as it is now infused with the garlic flavor). Cool garlic until ready to use.

Serve with garlic bread.
SERVES: 4 
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