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In the Kitchen with Primary Students
CHICKEN CACCIATORE SERVED ON VEGETABLE SPAGHETTI
FRESH FROM THE GARDEN:  
Mushrooms, Rosemary, Garlic, Peppers, Basil, Vegetable Spaghetti
RECIPE SOURCE:  Jamie Oliver
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Tomatoes
                            Lemons                     Blueberries
Ingredients:

4 cubed chicken thighs 
2 tbsps EVO oil + 1 tbsp butter

5 mushrooms

2 sprigs rosemary (leaf only) 
2 anchovy fillets

2 oven roasted peppers

8 olives

2 rashes bacon – diced

1 clove garlic – crushed

1 cup Pasarta

10 shredded basil leaves or 1 teaspoon dried basil
Method:

1.  Cover vegetable spaghetti with water and boil for 20 minutes.

2.  Cut chicken thighs into cubes.

3.  Brown the chicken cubes in hot oil and butter.  Add sliced mushrooms  and salt and pepper.
4.  Add rosemary and melt the anchovy fillets.
5.  Break up the peppers and add. 
6.  Add 8 olives, bacon, garlic and Pasarta.
7.    Cook down on a low heat.  Add the basil before serving and cook for another 2 minutes. 
8.    Remove vegetable spaghetti from heat and allow to cool.  Remove seeds and tease vegetable out with a fork.  Saute with a little butter, salt and pepper.
9.    Serve vegetable spaghetti topped with Chicken Cacciatore.
