
Cherry Tomato Chicken Pasta with Basil 
serves 4 

• 3 pints cherry tomatoes 
2 tablespoon plus 2 teaspoons olive oil 
1/2 teaspoon kosher salt, plus a little extra for chicken 
1/4 teaspoon fresh ground pepper, ditto 
5 cloves garlic 
1 small red onion, sliced 
8 ounces sliced mushrooms 
Pinch of crushed red pepper 
1/4 cup white wine 
1/4 cup kalamata olives, chopped 
1teaspoon fresh rosemary, chopped very finely 
4 boneless, skinless chicken breasts 

• 3/4  pound  (12 ounces) whole wheat linguine 
• 10-12 fresh basil leaves 
• 4 tablespoons gruyere cheese, grated, optional 

Bring to a boil a 10-quart pot of salted and peppered water for linguine.  Add a few 
leaves of fresh basil.  Lower heat a little and leave water ready for pasta as you make 
the sauce: 

In a deep sauté pan or 12-inch skillet, heat 2 tablespoons olive oil over medium 
heat and add tomatoes, salt and pepper.  Cook 10 minutes until tomatoes begin to pop, 
stirring often.  Add garlic, onion, mushrooms, dried red pepper, wine, olives and 
rosemary.   Continue to cook for another 10 minutes, stirring, until tomatoes begin to fall 
apart.   

In the meantime, heat another sauté or grill pan or skillet and add 2 teaspoons olive 
oil.  Salt and pepper chicken breasts and grill very briefly, about 1 minute on each 
side.  Lower heat under tomato sauce and add the chicken to the sauce.  Cover and 
cook at a low simmer for about 12 minutes.   Taste and adjust seasonings. 

Bring pasta water back to a rolling boil and add linguine.   Let covered chicken in 
sauce sit 10 minutes.  

Test pasta for doneness and pour out into colander.   Divide the pasta into four pasta 
bowls and top each with a piece of chicken and a good serving of the tomato sauce. 
Garnish with torn fresh basil leaves and a dusting of fresh ground pepper.  Sprinkle with 
cheese, if desired. 
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