Pasta Shells with Chicken and Asparagus
Serves 2-4

1 T olive olil, divided

20 g butter, divided

1 boneless, skinless chicken breasts, sliced in half
horizontally

bacon, 4 slices (optional)

Ya tsp freshly ground black pepper, divided
Ya red onion, chopped

1 garlic clove, chopped

140 g asparagus, 2.5 cm sliced at an angle
120 ml chicken broth or homemade stock
Pinch teaspoon dried red pepper flakes

1 tsp lemon juice

Chopped fresh parsley

16 g grated Parmesan cheese

180 g g medium pasta shells

1. In a large nonstick frying pan, heat 2 T oil and 7 g butter over moderate heat.
2. Season the chicken with salt and pepper. Cook the breasts until browned and just

done, 4 to 5 minutes per side. Remove the chicken from the pan and let it rest for 5
minutes. Cut into small pieces.

In the same pan, heat the remaining oil over moderately low heat.

Add the red onion and cook, stirring occasionally, until starting to soften, about 3
minutes.

Stir in the garlic, asparagus, broth, and red pepper flakes. Bring to a simmer and
cook, covered, until the asparagus is just done, about 4-5 minutes.

. Add the chicken, lemon juice, parsley, Parmesan, and the remaining butter, a pinch

of salt and pepper. Remove from the heat.
In a large pot of boiling, salted water, cook the pasta until just done, about 10 -13
minutes. Drain and toss with the sauce.
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