
CHICKEN CAPRESE ORZO WITH MUSHROOMS & SPINACH
Recipe from Jordan Tickle | www.eatingwithtickle.wordpress.com

INGREDIENTS
1c. Orzo Pasta
3c. Chicken Broth for cooking the Orzo
1.5lbs. Chicken Breast
8oz. Fresh Mushrooms
3 Tb. Basil Pesto
1/2c. Tomato Pasta Sauce
1 Dash Red Pepper Flakes
2 Dashes Garlic - powder/minced/fresh
2 Tbsp. Sun-dried Tomatoes packed in Oil
1/4c. Heavy Cream 
2-3 Handfuls Fresh Spinach 
Parmesan Cheese for Garnishing

DIRECTIONS 
• FOR THE MEAT: I had previously boiled some bone-in Chicken breasts for a few meals (and made 
stock from the bones and fat), but you can pan fry breasts in a little oil for this recipe. Make sure to 
season them before cooking, then shred or chunk your meat. You’ll add the cooked chicken toward 
the end of the recipe. 
• Prepare 1 cup of Orzo per package directions. Use chicken broth to cook the pasta - it will add 
flavor. I use Better Than Bouillon and just add a spoon to the boiling water before the pasta. This 
stuff is ALWAYS in my fridge - it’s gold!
• While the orzo cooks, add mushrooms (cut them in quarters or thick slice) to a deep saucepan 
and sauté over medium heat with a little olive oil - about 10-12 minutes. 
Once the pasta is cooked, drain and reserve the cooking water. Set the orzo to the side. 
To the pan with the mushrooms, add 1/2c. of the pasta cooking liquid, and all the remaining in-
gredients EXCEPT the spinach, heavy cream and parmesan. Add your chicken to the sauce at this 
time, then bring the mixture back to a simmer. Taste for flavor and add more of whatever you think 
it needs. You want your sauce to have a pretty strong flavor because adding the orzo will dilute the 
flavor slightly. 
• Once your sauce tastes good to you, add the heavy cream and mix well - then add the orzo to the 
sauce and make sure it’s fully coated with sauce. If it seems to be a little too dry add more of the 
pasta cooking liquid (assuming that you DID use chicken broth to boil the pasta). Your pasta should 
have enough of a sauce left to dip bread in if you wish. 
• Use your personal taste and discernment at this stage. If it looks dry, add more chicken broth or 
heavy cream. If it needs more flavor add salt, pesto, more sun-dried tomatoes, garlic, etc. Always 
taste things as you’re cooking them. Your tongue is your BEST tool in the kitchen. 
• Next add your fresh spinach and put a lid on the pan to wilt the leaves. (2-3 minutes) 
After the spinach is wilted, stir everything together and serve. Top with quality grated/shaved  
parmesan cheese. 

• Serves 6. 


