
 
 

The Washington Capitals “Championship Chicken” Spaghetti Alfredo with Chicken 
and Grilled Asparagus and A Salad with Grilled Peaches 
Spaghetti with a light and fresh cheese sauce and grilled chicken. Served with asparagus and a simple 
salad of red oak leaf lettuce with grilled peaches and oil & vinegar.  

 

2 Servings |  Hands-on time - 30 minutes  |  Total time - 35  minutes
 

from the Farm  from the Supper Club  

• Asparagus, 1-½ bunch 
• Red Oak Lettuce, ½ head 
• Yellow Peach, 1 ea  

• Dry Brined Chicken Thighs 
• Spaghetti 
• Heavy Cream  
• Grated Parmesan 

 

from your pantry  Equipment needed 

• Olive Oil 
• Vinegar (white wine preferred) 
• Salt  & Black Pepper 
• Lemon (optional) 

Large sauce pot, two baking sheet trays, strainer, 
paper towels, sharp knife, cutting board, and 
digital thermometer.  

  

Directions 

1. Pre-heat your oven to broil and adjust a rack 3-4’’ below the heat source. Next, get 

started on your prep. Rinse your asparagus and peach. Snap off the fibrous ends of the 

asparagus by holding the middle and the stem end and snapping --it will separate 

where it should naturally. Place the asparagus on ½ a rimmed baking sheet and season 

it with a couple pinches of salt and 1 tbsp of olive oil. If you’d prefer not to cook the 

peach, slice it into thin wedges by cutting around the pit and pulling the flesh away. 

Otherwise, halve the peach and remove the pit. Place the halves on the other side of the 

baking sheet tray and drizzle them very lightly with olive oil. Set the tray aside for now. 

2. Next, prepare your chicken. Remove the chicken thighs from the vacuum bag and blot 

away any excess moisture. Place the chicken on a second baking sheet tray, skin side 

up. Tip: For easier clean up, line the baking sheet with aluminum foil! Place the chicken in the 



hot oven on the rack 3-4’’ below the heat source. Cook the chicken for 15-20 minutes, 

flipping it halfway through. Tip: Set a timer for 8-10 minutes, and monitor the oven closely. 

3. While the chicken is in the oven, you’ll cook your spaghetti. Fill a sauce pot 70% full of 

water, salt generously, and bring to a boil. When the water is boiling, add in the 

spaghetti and cook for 11-12 minutes.  

4. When your chicken and spaghetti are in progress, you’ll prepare your salad. Wash and 

thoroughly dry ½ the head of red oak lettuce. Roughly chop up the lettuce and place it in 

a serving bowl. Hold the lettuce in the fridge until the rest of the meal is ready.  

5. After the spaghetti has been cooking for 11-12 minutes, reserve 1 cup of the starchy 

cooking water, and drain the noodles.  

6. When the chicken has about 5 minutes left to cook, place the baking sheet with the 

peaches and asparagus in the oven as close to the heat source as possible.  

7. Check the internal temperature of the chicken at the thickest portion. If it’s at least 170 F, 

it’s cooked! Remove the chicken from the oven and let it rest for 5 minutes. When you 

remove the chicken from the oven, move the baking sheet with the peaches and 

asparagus to the rack closest to the heat source and cook for another 3-5 minutes.  

8. While the asparagus and peaches finish up, you’ll  finish preparing the pasta. Place the 

noodles back into the sauce pot with 2 tbsp of olive oil and return to medium heat. Pour 

in the heavy cream and ½ of the parmesan cheese. Stir well to coat the noodles. When 

the cream is reduced by about half, add in ½ cup of the pasta water, and increase the 

heat a bit. Stir continuously until the sauce is gently simmering. Add a few more tbsp of 

the reserved starchy water if the the sauce is too thick.  

9. Remove the asparagus and peaches from the oven. If you’d like to add the asparagus to 

the pasta, cut it on an angle into 1’’ pieces and stir it into the pot with the noodles. If 

you’d prefer to enjoy it on the side, plate it immediately. Plate the pasta and garnish it 

with the remaining parmesan cheese. Slice up your chicken and place it atop or beside 

your pasta. Slice up the grilled peaches. Grab your lettuce out of the fridge and top it 

with the peaches, 1.5 tbsp of olive oil, and 1-2 tbsp of white wine vinegar. Garnish the 

salad with a pinch of salt and some fresh cracked pepper and toss to mix. Nosh! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


