
Garden Fresh Farm Recipes

Chipotle Chicken Pasta Casserole

 


We watch a lot of cooking shows and get inspired by many chefs and their recipes.  We 
research , test, try and modify many of these recipes that we find interesting.  Here is 
our slightly modified version of Chipotle Chicken Pasta Casserole (Cazuela de Pasta 
con Pollo y Chipotle) by one of our favorite chef shows by Pati Junich. 


Ingredients:


1 1/2 pounds ripe tomatoes

2 cloves garlic

1/2 cup coarsely chopped white onion

1 teaspoon kosher or coarse sea salt divided, or to taste

1/4 teaspoon freshly ground black pepper plus more to 
taste to season chicken

2 tablespoons sauce from chipotles in adobo or to taste

1 chipotle chile in adobo sauce seeded, or to taste, 
optional

1 1/2 - 2 pounds (6-8 thighs) boneless skinless chicken 
thighs

1 teaspoon dried oregano

6 tablespoons vegetable oil divided

1/2 pound penne pasta

2 cups chicken broth

2 cups grated melty cheese such as Oaxaca, Monterey Jack or mozzarella, 8 ounces

1 ripe Mexican avocado halved, pitted, meat scooped out and cut into slices (optional 
for garnish)

Mexican crema Latin-style cream, crème fraiche or sour cream (optional for garnish)


Directions:


Place the tomatoes and garlic in a medium (3-quart) saucepan and cover with water. 
Set over medium-high heat and simmer until the tomatoes are thoroughly cooked and 
the skins have started to come off, about 10 minutes. Transfer the tomatoes and garlic, 
along with 1/2 cup of the cooking liquid, to a blender or food processor. Once it has 
cooled slightly, add the onion, 3/4 teaspoon of salt, 1/4 teaspoon of pepper, adobo 
sauce, and chipotle chile if using, and puree until smooth.
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Sprinkle chicken with oregano, 1/4 teaspoon of salt, and pepper to taste. Heat 4 
tablespoons oil in a large, deep and thick casserole or skillet set over medium-high 
heat. Once hot, sear the chicken thighs about 2 to 3 minutes per side until browned. 
Remove from skillet, reserve in a bowl.


Pour the remaining 2 tablespoons of oil into the casserole, set over medium-high heat. 
Once hot, add the pasta. Fry the pasta for a few minutes, stirring constantly, until 
browned, but not burnt, and it smells toasty. Pour the tomato puree over the pasta. It will 
jump all over the casserole, so you may want to use the lid as a shield over the 
casserole. Stir, cover partially and let the sauce cook for about 5 minutes, stirring 
occasionally, until it darkens and cooks into a thick puree consistency.


Nest the browned chicken thighs in the pasta, pour the chicken broth on top, stir gently, 
cover tightly, reduce heat to low and cook for 25 minutes.


Preheat the oven to 400°F.

	 	 

Remove the lid, sprinkle the cheese all over the pasta and place the casserole 
uncovered in the oven. Bake anywhere from 10 to 12 minutes, or until the cheese has 
completely melted and d to lightly brown. Serve hot. You may garnish with avocado 
slices and Mexican crema. 

www.RizzieFarms.com


