Chicken Pappardelle
8 oz pappardelle noodles

2 strips thick-sliced bacon, diced

1/3 cup sun-dried tomatoes, packed in oil, drained, minced

3 cups chicken, cooked and sliced

1 tablespoon garlic, minced

½ cup white grape juice (or white wine)

1 cup chicken broth

½ cup heavy cream

Salt & pepper to taste

· Bring a large pot of water (salted) to a boil for the pasta and broccolini.  During the last three minutes of cooking the pasta, drop the broccolini into the boiling water and cook both the broccoli and the pasta together for the last 3 minutes.
· Cook pasta according to package directions.  Drain and set aside.

· Sauté bacon and tomatoes in a large non-stick skillet over medium heat until bacon browns, approximately 3 minutes.

· Add chicken, garlic, and cook until garlic starts to brown, one minute.

· Deglaze with the grape juice, scraping bottom of skillet.  

· Stir in broth, cream, and pasta; simmer.  Cook until the sauce thickens slightly, about 3 minutes.  Season with salt and pepper.

When this is all complete, top with Tomato-Broccolini Salad (below)

Tomato-Broccolini Salad
4 oz broccolini
2 tablespoons red wine vinegar

2 tablespoons olive oil

1 teaspoon honey

1 teaspoon Dijon mustard

1 ½ cups cherry or grape tomatoes, halved

· Three minutes before pasta is cooked, drop the broccolini into water and cook for 3 minutes.  Drain, chop, and set aside.  
· Whisk vinegar, oil, honey, and mustard together in a bowl until blended, season with salt.

· Toss tomatoes and broccolini in vinaigrette before serving.  
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