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Creamy Rigatoni with Chicken and
Mushrooms

READY IN SERVINGS

CALORIES

©

613 kcal

(SIDE DISH) CLUNCH) (MAIN COURSE) (MAIN DISH)

Ingredients

I:‘ 0.3 teaspoon pepper black as needed freshly ground plus more
I:‘ 12 ounces crimini mushrooms

D 0.5 cup wine dry white

I:‘ 4 medium garlic clove

I:‘ 1 cup cup heavy whipping cream

I:‘ 0.5 teaspoon kosher salt as needed plus more

I:‘ 1 cup chicken broth low-sodium

I:‘ 2 tablespoons olive oil
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2.5 ounces parmesan plus more for serving
1 pound rigatoni
1 medium shallots

12 ounces .6 Ib. chicken legs and thighs. this weight usually gives me 4 legs and 4 thighs whole

bone-in

Equipment

OO0

frying pan
oven

pot

cutting board

box grater

Directions
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Heat the oven to 400°F and arrange a rack in the middle.

Place the chicken in a large oven-safe frying pan, rub both sides with 1 tablespoon of the olive

oil, and season generously on both sides with salt and pepper.

Place the pan in the oven and roast until the chicken is cooked through and golden brown bits
have formed on the bottom of the pan, about 35 minutes.While the chicken roasts, prepare
the pasta and the rest of the ingredients. Bring a large pot of heavily salted water to a boil

over high heat. Clean, trim, and quarter the mushrooms.

Cut the shallot into small dice. Finely chop the garlic. Grate the cheese on the fine holes of a
box grater (you should have about 1 cup). Set all the ingredients aside.When the chicken is

ready, transfer it to a cutting board to cool.

Place the pan over medium-high heat, leaving any fat or browned bits in it, and add the
reserved mushrooms (use care while handling the hot pan). Cook, stirring rarely, until golden
brown, about 8 minutes.Meanwhile, cook the pasta and prepare the chicken. Cook the pasta
according to the package directions or until al dente. Reserve 3/4 cup of the cooking water
and drain; set the drained pasta and cooking water aside, and reserve the pot.

Remove the chicken meat from the bones and discard the skin, cartilage, and fat. Shred the
meat into bite-sized pieces and set aside.When the mushrooms are ready, add the remaining
tablespoon of oil, reserved shallot, measured salt, and measured pepper to the pan and cook,



stirring occasionally, until the shallots are softened, about 1 minute.

Add the reserved garlic and cook until just fragrant, about 30 seconds.
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Add the wine, scrape up any browned bits from the bottom of the pan, and simmer until the
wine is almost completely reduced, about 2 to 3 minutes.

I:‘ Add the broth or stock, cream, and 1/4 cup of the pasta cooking water, stir to combine, and
bring to a simmer. Continue to simmer until the sauce reduces by about half, about 6
minutes.Return the pasta to the reserved pot and place it over medium heat.

I:‘ Add the cream sauce, shredded chicken, and grated cheese and stir to combine. Cook,
stirring occasionally, until the cheese has melted and the sauce has thickened slightly (it'll be
loose but will thicken more as it sits), adding more reserved pasta water as needed, about 2
minutes. Taste, season with salt and pepper if needed, and serve immediately with extra
Parmesan on the side.

Nutrition Facts
-

I PrOTEIN 15.28% [l FAT 42.89% cArBS 41.83%

Properties
Glycemic Index:29.33, Glycemic Load:23.24, Inflammation Score:-6, Nutrition Score:19.854782633159%

Flavonoids

Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.0Img Catechin: 0.15mg, Catechin: 0.15mg,
Catechin: 0.15mg, Catechin: 0.15mg Epicatechin: 0.11Img, Epicatechin: O.11mg, Epicatechin: O.11mg, Epicatechin:
0.11mg Hesperetin: 0.08mg, Hesperetin: 0.08mg, Hesperetin: 0.08mg, Hesperetin: 0.08mmg Naringenin: 0.08mg,
Naringenin: 0.08mg, Naringenin: 0.08mg, Naringenin: 0.08mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.0Tmg,
Luteolin: 0.0Img Kaempferol: 0.0Img, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.0Img Myricetin:
0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg Quercetin: 0.04mg, Quercetin: 0.04mg,
Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)

Calories: 613.41kcal (30.67%), Fat: 28.64g (44.07%), Saturated Fat: 13.41g (83.8%), Carbohydrates: 62.86g
(20.95%), Net Carbohydrates: 59.9g (21.78%), Sugar: 4.84g (5.38%), Cholesterol: 82.91mg (27.64%), Sodium:
442.57mg (19.24%), Alcohol: 2.06g (100%), Alcohol %: 0.91% (100%), Protein: 22.96g (45.91%), Selenium: 72.54ug
(103.63%), Manganese: 0.86mg (43.09%), Phosphorus: 387.09mg (38.71%), Vitamin B2: 0.5mg (29.44%), Vitamin
B3: 5.61mg (28.05%), Copper: 0.56mg (27.97%), Calcium: 204.1mg (20.41%), Zinc: 2.69mg (17.93%), Vitamin B6:
0.35mg (17.52%), Potassium: 607.91mg (17.37%), Vitamin B5: 1.69mg (16.86%), Magnesium: 63.2mg (15.8%), Vitamin
A: 705.891U (14.12%), Fiber: 2.96g (11.82%), Vitamin B1: 0.17mg (1.04%), Iron: 1.83mg (10.14%), Folate: 33.18ug
(8.29%), Vitamin E: 1.23mg (8.18%), Vitamin B12: 0.48pg (8.04%), Vitamin D: 0.78ug (5.22%), Vitamin K: 5.38ug



(5.13%), Vitamin C: 1.26mg (1.53%)



