
Method
1. Pan fry the chicken thighs until cooked through. Add the ham/
    chorizo to heat through. Add the soup and simmer with 4 table 

spoons of water.

2. Bring a pan of water to boil; add a pinch of salt and cook the
    pasta until soft. 

3. Drain the pasta and place back into the saucepan; add the 
    cooked chicken mixture and stir until the pasta is coated with the 

sauce.

5. Add salt and pepper to taste and serve.

Don’t forget to share your own
The Fox’s Chicken Pasta
image on Facebook using 
#RutlandSteadyCook

Thank you to:
The Fox
North Luffenham

Rutland, Steady, Cook! 
The Fox’s Chicken Pasta

Ingredients
8 Chicken Thighs, cubed
Leftover ham or chorizo, diced
Half a tin Chicken Soup
500g Pasta


