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Bruschetta Chicken Pasta Recipe

Jump to Recipe

Lisa Grant | Jersey Girl Cooks

January  9, 2019



Bruschetta Chicken Pasta is so easy! Your family will love this weeknight makeover of a favorite Italian appetizer.
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	Creating quick meals is my passion and I love being able to help others by cooking for them. Recently my next door neighbor had a health issue and was in the hospital for a few days. I thought it would be nice if he could come home to a healthy comforting meal. This roastedÂ Bruschetta Chicken PastaÂ fit the bill.


	I used chicken tenders to make this dish because they cook quickly and are a lean white meat. Since I did not want to add a lot of salt to the meal, I used plenty of fresh herbs and spices. You can add extra salt if you wish, but the sweet roasted tomatoes and other ingredients give it plenty of flavor without too much sodium.
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	This whole meal can be prepared in less than 45 minutes, so it is another great choice for anÂ easy week night dinner. I served it with whole wheat angel hair pasta, but feel free to cook rice, orzo or another starch. It would even be good with someÂ sourdough breadÂ to soak up the yummy juices.



	This dinner also pairs well with a vegetable side dishes like thisÂ cucumber tomato salad recipe. If you're like me, you can never have too many tomatoes on your plate!


	Happy eating!


	

Planning a dinner party and need some inspiration?

How about looking for a new slow cooker dinner idea?
 
Weâ€™ve got you covered in our ever-growing Facebook group! If youâ€™re not a member yet, why not?!
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Weâ€™re chatting cooking techniques, dessert ideas, and everything in between. If youâ€™re already a member, invite your friends to join us too!
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 10 m 
 30 m 
 4 Servings
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Rating:
3.2
/ 5.0


(60 Votes)







Ingredients

	2 Tomatoes, large, cut into 2" pieces
	1 pound Boneless Skinless Chicken Tenders
	2 tablespoons Olive Oil
	2 tablespoons Fresh Basil, chopped
	2 tablespoons Fresh Parsley, chopped
	1/2 tablespoon Garlic, crushed
	1/2 tablespoon Italian Seasoning
	1/2 teaspoon Salt
	1/2 teaspoon Black Pepper
	12 ounces Whole Wheat Pasta








Directions



	
		Preheat oven to 375°F.
	
		Place the tomatoes and chicken in a large mixing bowl. Add the olive oil, basil, parsley, garlic, seasoning, salt and pepper. Mix well so that tomatoes and chicken are well coated.
	
		Place the mixture on a large baking sheet. Place in oven and cook for about 30 minutes or until chicken is cooked and juices are clear.
	
		While chicken is roasting, cook pasta in a pot of boiling water according to package directions. Drain and keep warm until ready to serve.
	
		Mix the juices and some of the tomatoes with the pasta. Top with remaining tomatoes and chicken.
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Notes


	I used whole wheat angel hair pasta, but any whole wheat pasta works here.
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Chef's Classic Stainless Steel Cuisinart Stockpot
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Cuisinart Stainless Steel Mixing Bowls
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Recipe Yields:
4 servings


Prep Time:
10 minutes


Cook Time:
30 minutes


Total Time:
40 minutes







Nutrition Facts


Servings Per Recipe
4




Amount Per Serving

Calories from Fat 56

Calories
465




% Daily Value*



11%

Total Fat
7g



3%

  Saturated Fat
1g



21%

Sodium
508mg



22%

Total Carbohydrate
65g



0%

  Dietary Fiber
0g



  Sugars
0g



70%

Protein
35g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Lisa

Like all moms, Lisa needs quick and easy dinners during the week for her busy family. As our Easy Dinners Fanatic, she creates meals that you can make between soccer and band practice that are full of flavor and good for you too. You can see more from Lisa on Jersey Girl Cooks.
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LAVO One Pound Meatballs
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Barbecue Chicken Grilled Pizza Recipe
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Roasted Veggie Feta Pasta Recipe
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Slow Cooker Chipotle Pulled Chicken Recipe
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