Spaghetti Caruso


Spaghetti Caruso

(Serves 4 )

8 oz. spaghetti

2 boneless, skinless chicken breast halves (or 2,  12-oz. canned chicken)
2 Tbs. butter

2 Tbs. olive oil

1/4
cup chopped onion

1 clove garlic minced

8 oz. mushroom, sliced

1/4
cup white wine

2 Tbs. fresh parsley, chopped

Salt and pepper to taste

Parmesan cheese for serving

Cook spaghetti as directed.

Cut chicken into bite size chunks, set aside.

Melt 1 Tbs. butter and olive oil in skillet over medium heat. Add onion and garlic and cook until the onions are transparent. Add the mushrooms and cook. Add 1 Tbs. butter and the chicken. Cook until the chicken is no longer pink in the center. 

Add the wine and parsley. Reduce the heat to low and simmer, uncovered for 3 to 4 minutes.

Season with salt and pepper to taste.

Serve the chicken mixture over hot, drained spaghetti, and top with parmesan cheesee.
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