
Ingredients 
Serves 15 
2-3 cans of Diced tomatoes  
1 10oz jar of basil pesto 
2.5 lbs of farfalle pasta 
2 cans of artichoke hearts 
1-2lb of chicken tenderloins 
1/2 white sweet onion 
sea salt + pepper to taste 
1 tablespoon of rosemary 
1 tablespoon of garlic 
Extra Virgin Olive Oil 

Directions 
	 1 Put about a tablespoon of olive oil in a pan and allow it to get warm with heat on medium high.  
 2 Dice up your chicken tenderloins and add to pan.  TIP: “ I Add 1tblsp of garlic and 1tblsp of 

rosemary to the oil- just because I love those flavors” 
 3 Chop onion and place in with meat TIP: “I keep frozen pre-chopped onions in my freezer to have 

on hand when cooking. They are in freezer aisle and save a ton of time you should spend 
chopping them up.” 

 4 Boil pasta according to package instructions (Britney cooked them al dinette which means not 
too soft or hard — yes i had to google that too)  TIP: Pour dash of olive oil & sea salt into water. 

 5 Drain artichokes and put artichokes into large bowl.  TIP: Cut up 1 can of the artichokes but not 
the 2nd.  

 6 Add 2 cans of diced tomatoes undrained to large bowl with artichokes then stir. 
 7 Pour half basil pesto in bowl.  TIP:  Shake up the pesto because it can settle at bottom 
 8 Pour in half the noodle to bowl. Stir 
 9 Pour in rest of pesto. TIP: Put a dash of olive oil in pesto can, use rubber scraper to scrape more 

out 
 10 Add half the chicken. Stir. Add salt to taste. 
 11 Sprinkle parmesan on top. Stir. 
 12 Add mozzarella (1-2 cups). Stir. 
 13 Spread in dish. Top with cheese and put in oven at 350 till cheese melts 
 14 Serve 

I love to pair this with a white wine like a Riesling. 

Happy Cooking 


