FRESH BASIL PESTO PASTA 

WITH GRILLED CHICKEN & TOMATOES
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Warm and tender grilled chicken, bow tie pasta, fresh cherry tomatoes with basil pesto, parmesan and a sprinkling of pine nuts.  The spinach gives this a bright green color and great flavor, and the mayonnaise helps keep the pesto from separating.  Fast and easy and SO DELICIOUS - it’s what for dinner tonight!  
INGREDIENTS:
1 lb. chicken breasts
Olive oil (for grilling)

Italian Seasoning (for grilling)

12 oz. farfalle pasta (bowtie pasta)
12 oz. small tomatoes (cherry or grape)

6 tablespoons olive oil

1 cup fresh basil (packed)

1 cup fresh baby spinach leaves

2 cloves garlic, minced

1/3 cup mayonnaise

¼ cup pine nuts (divided)

1-1/3 cups finely grated parmesan cheese (divided)

Salt and pepper, to taste

HOW I MAKE THIS:

1. Marinade chicken breasts with a couple tablespoons of olive oil and Italian seasoning for 30 minutes.  Preheat grill to 350 degrees.  Grill chicken until cooked (160 degrees internal temp). Remove from grill, cover with foil; set aside.
2. Meanwhile, cook pasta according to package directions.  Drain and reserve ¼ cup pasta water.

3. In a food processor or blender, pulse together the basil, baby spinach, garlic and half of the pine nuts until minced.  With processor running, slowly drizzle in olive oil in a slow stream.  Pulse until well blended.  Add in half of parmesan cheese, season with salt and pepper to taste.

4. Cut grilled chicken into slices/pieces, cut tomatoes in half.

5. In a large bowl, combine pasta with pesto sauce and mayonnaise; add 1 or 2 tablespoons of reserved pasta water as needed to create a smooth sauce and evenly coat pasta.  Add grilled chicken, tomatoes. Sprinkle with remaining parmesan cheese, garnish with additional fresh basil leaves and remaining pine nuts; serve immediately.
YIELD:  6 servings
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