
CHKN Pasta Bolognese
Servings: 4
Cook + Prep Time: 60 minutes

Ingredients
2 Tbsp of olive oil
4 Tbsp butter
1 small white onion, finely diced
3 stalks of celery, finely chopped
3 carrots, finely chopped
16 oz (2 boxes) Naked CHKN Not Chicken
¾ c heavy whipping cream
1 c white wine
1 14-oz can of whole san marzano tomatoes
¼ tsp ground nutmeg
1 lb cooked pasta
Salt and pepper to taste
6 Tbsp fresh grated Parmigiano-Reggiano
½ c fresh basil leaves

Step 1
In a food processor, pulse the Naked CHKN Not Chicken until it 
resembles coarse ground meat. In a wide pot, heat 1 tablespoon each 
of olive oil and butter over medium heat, add Naked CHKN and sautee 
for about 2-3 min. Remove with a slotted spoon and set aside.

Step 2
In the same pot over medium heat, add 1 tablespoon olive oil and 2 
tablespoons of butter. Add onions and sautee for about 2-4 min or until 
onions are translucent and soft. Add the carrot and celery and continue 
cooking for 4-6 min or until they all soften.

Step 3
Add the heavy cream and simmer until it has reduced completely.

Step 4
Add wine and simmer until it has reduced completely.

Step 5
Add the tomatoes, and lower heat. Add nutmeg, a pinch of pepper, ½ 
of the fresh basil, stir and simmer for 30 min – 1 hour uncovered. 
Meanwhile bring a pot of salted water to boil and cook pasta according 
to package instructions, drain and set aside.

Step 6
When the sauce is thickened, adjust salt and pepper to taste and add 
the CHKN. Toss with pasta, top with Parmigiano-Reggiano and serve 
immediately with remaining torn basil.

Added yumminess...
Add crispy garlic bread and 
a glass of Chianti
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