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e Grate your own Parmesan if possible. The pre-shredded stuff sometimes melts like
it’s holding a grudge.

e Keep the heat at a gentle simmer while the pasta cooks. Boiling too hard can make the
cream sauce separate and turn moody.

o (Cut the chicken into evenly sized pieces so it cooks at the same rate instead of giving
you a mix of “perfect” and “chewy regret.”

« Stir the pasta occasionally while it cooks so it doesn’t glue itself to the bottom of the
skillet like a frightened possum.

o Add extra chicken stock a little at a time if the sauce thickens too much before the
pasta is tender. Different pasta brands behave differently. Some absorb liquid like
tiny carb sponges sent to test your patience.

e Toss the spinach in at the very end. It wilts fast and doesn’t need a dramatic life story.

o Fresh basil added right before serving wakes the whole skillet up and makes it taste
brighter and fresher.

e Want a little heat? Add red pepper flakes or cracked black pepper to give the creamy
sauce some attitude. #* @

OYfahiations

o Swap the chicken for smoked sausage if you want the whole skillet to taste like it pays
taxes in the South.

e Add mushrooms and a splash of white wine for “I watch cooking shows and own real
napkins” energy.

e Stir in crispy bacon because honestly bacon has never once made a situation worse.

o Use tortellini instead of pasta shells for a richer, extra cheesy version that practically
needs its own theme music.

o Add Cajun seasoning and red pepper flakes for a spicy skillet pasta situation with a
little attitude problem.

o Swap the spinach for kale if you're feeling ambitious and emotionally prepared to
chew.

e Use sun-dried tomatoes instead of cherry tomatoes for deeper flavor and dramatic
main-character energy. @

https:/www.restlesschipotle.com/spinach-chicken-pasta-skillet



Cfterage

Store leftovers in an airtight container in the refrigerator for up to 3 days. The pasta will
soak up some of the sauce overnight because apparently noodles can’t respect
boundaries.

To reheat, warm it slowly on the stovetop or in the microwave with a splash of milk,
cream, or chicken stock stirred in to loosen the sauce back up. I don’t love freezing this
one because cream sauces can separate and get weirdly grainy, like they’ve been through
a difficult divorce. =

FAQS

Can I use milk instead of heavy cream?

You can, but the sauce won’t be as rich or silky. If you use milk, stirring in a little cream
cheese or extra Parmesan helps keep the sauce from tasting thin and emotionally
unavailable.

What kind of pasta works best?

Shells are ideal because they catch all that creamy garlic Parmesan sauce, but rotini,
penne, or bowties work well too. Tiny pasta shapes disappear into the sauce like they owe
it money.

Can I use rotisserie chicken?

Absolutely. Add cooked shredded chicken near the end of cooking so it heats through
without drying out.

Can I add extra vegetables?

Yep. Mushrooms, broccoli, or sun-dried tomatoes all work well in this creamy chicken
pasta skillet. This recipe is flexible enough to survive a refrigerator cleanout.

Why did my sauce get too thick?

Pasta keeps absorbing liquid as it sits. Add a splash of chicken stock, milk, or cream while
reheating and stir gently until the sauce loosens back up.

Is this spicy?

Not at all, but a pinch of red pepper flakes gives the creamy sauce a nice little “I have
boundaries now” energy. J
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