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INGREDIENTS PORTION SIZE
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PREPARATION


	P1 PS1: 2 cups 
	P1 PS2: 4 quarts 
	P1 PS3: 2 lbs 
	P1 PS4: 2 lbs 
	P1 PS5: 2 cups 
	P1 PS6: 12 lbs 
	P1 PS7: 8 lbs 
	P1 PS8: 1/2 cup
	P1 PS9: 
	P1 ING1: Roseli Kale Peso without nuts
	P1 ING2: Heavy Cream
	P1 ING3: Cream Cheese 
	P1 ING4: Fresh Tomatoes, Diced 
	P1 ING5: Parmesan Cheese 
	P1 ING6: Penne Pasta, cooked 
	P1 ING7: Cooked Chicken, cut into strips 
	P1 ING8: Fresh Parsley, chopped 
	P1 ING9: 
	P1 PS10: 
	P1 PS12: 
	P1 PS13: 
	P1 PS14: 
	P1 PS15: 
	P1 PS16: 
	P1 PS17: 
	P1 PS18: 
	P1 PS19: 
	P1 ING10: 
	P1 ING12: 
	P1 ING13: 
	P1 ING14: 
	P1 ING15: 
	P1 ING16: 
	P1 ING17: 
	P1 ING18: 
	P1 ING19: 
	P1 PS20: 
	P1 PS11: 
	P1 ING20: 
	P1 ING11: 
	Serving Size: Serves 50
	Chef Name: Chef Jeremy DeRango
	Recipe Name: Penne & Chicken Pesto
	Preparation Instructions: 1. In a large stock pot over medium heat combine heavy cream, cream cheese, and pesto.
2. Bring mixture to a simmer and add in cooked diced chicken, chopped parsley and half of the diced tomatoes.
3. Remove from heat once sauce has thickened and toss with cooked penne pasta.
4. Garnish with parmesan cheese and diced tomatoes. 


