TUSCAN CHICKEN RIGATONI
1 
pound boneless, skinless chicken breasts, cut into 1-inch pieces

1 
teaspoon kosher salt, divided, plus more as needed

¼ 
teaspoon freshly ground black pepper

2 
tablespoons olive oil, divided

1 
medium shallot, finely chopped (about ¼ cup)

3 
cloves garlic, thinly sliced

4 
oil-packed sun-dried tomatoes, drained and thinly sliced

1 
tablespoon tomato paste

½ 
teaspoon dried oregano

1 
(32-ounce) carton low-sodium chicken broth (4 cups)

1½ 
cups heavy cream

1 
pound dried rigatoni pasta

4 
ounces baby spinach (4 packed cups)

¼ 
cup grated Parmesan cheese, plus more for serving

Season 1 pound boneless, skinless chicken breast pieces with ½ teaspoon of the kosher salt and ¼ teaspoon black pepper.
Heat 1 tablespoon of the olive oil in a large Dutch oven over medium heat until shimmering. Add the chicken in a single layer and cook, stirring occasionally, until browned all over, 7 to 9 minutes. Transfer to a bowl (it might not be cooked through).
Add the remaining 1 tablespoon olive oil, 1 finely chopped medium shallot, and 3 thinly sliced garlic cloves to the pot. Cook, stirring occasionally, until fragrant, about 1 minute. Stir in 4 thinly sliced sun-dried tomatoes, 1 tablespoon tomato paste, and ½ teaspoon dried oregano. Cook, stirring often, until the tomato paste is darkened in color, 1 to 2 minutes.
Stir in 1 (32-ounce) carton low-sodium chicken broth, 1 ½ cups heavy cream, 1 pound dried rigatoni, and the remaining ½ teaspoon kosher salt. Bring to a simmer. Cook, adjusting the heat as needed to maintain a simmer, until the pasta is al dente, 18 to 20 minutes.
Reduce the heat to medium-low. Stir in ¼ cup grated Parmesan cheese, the chicken, and any accumulated juices in the bowl. Cook, stirring occasionally, until the sauce thickens slightly and coats the pasta, and the chicken is cooked through, about 2 minutes.
Stir in 4 ounces baby spinach until wilted, about 1 minute. Taste and season with kosher salt and black pepper as needed. Serve garnished with more grated Parmesan.
RECIPE NOTES

Storage: Refrigerate leftovers in an airtight container for up to 4 days. Reheat over medium heat or in the microwave, adding a splash of chicken broth if the pasta is dry.
SERVES: 4 to 6

