QCOOK

Chicken & Creamy
Beetroot Pasta

with sage and pecan nut burnt butter

A luxurious spinach sauce with garlic and fresh
cream is tumbled through ruby beetroot pasta
and crowned with a beautiful golden chicken
breast and dollops of creamy sour cream. Oh,
and just you wait for the grand finale of golden
aromatic butter, infused with toasted pecans
and fresh sage. Yummy!

Hands-on Time: 35 minutes

Overall Time: 55 minutes

Serves: 4 People

Chef: Kate Gomba
. Fan Faves
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Loved the dish? Let us know. Join the UCOOK
community. Share your creations + tag us
@ucooksa #lovingucook



Ingredients & Prep

400g Beetroot Tagliatelle

4 Free-range Chicken
Breasts

60g Pecan Nuts

10g Fresh Sage

1 Garlic Heads

250ml Fresh Cream
160g Spinach

80ml Sour Cream

From Your Kitchen

Oil (cooking, olive or coconut)
Salt & Pepper

Water

Butter

Paper Towel

Bring a pot of salted water to a boil for the pasta. Cook the
pasta until al dente, 2-3 minutes. Drain, reserve a cup of pasta water, and
toss through a drizzle of olive oil.

Place a pan (with a lid) over medium heat with
a drizzle of oil. Pat the chicken dry with paper towel. When hot, fry the
chicken on one side until golden, 2-4 minutes. Flip, cover with the lid,
and fry until cooked through, 2-4 minutes. During the final 1-2 minutes,
baste the chicken with a knob of butter. Remove from the pan and rest
for 5 minutes before slicing and seasoning.

Return the pan, wiped down, to medium heat.
When hot, toast the chopped pecans until browned, 3-5 minutes (shifting
occasionally). Add 60g of butter and the chopped sage, and fry until the
butter is golden brown and the sage is crispy. Remove from the heat,
pour into a bowl, and cover.

Return the pan, wiped down, to
low-medium heat with a drizzle of oil. When hot, sauté the grated garlic
until fragrant, 1-2 minutes. Add the cream and 200ml of the reserved
pasta water. Simmer until slightly reduced, 2-3 minutes. Add the cooked
pasta and the rinsed spinach. Stir to combine until the spinach has wilted.
Add a splash of water if too thick. Remove from the heat and season.

Spoon up the pasta into a bowl. Top with the
chicken slices and pour over the sage & pecan burnt butter. Top with
dollops of sour cream and garnish with the crispy sage leaves. Dig in!
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