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CHICKEN & PASTA with 
MUSHROOM SAUCE

Serves 4
By Dennis W. Viau; modified from a recipe seen on TV.

For this recipe I made my own garganelli pasta. The pasta 
takes a lot of time to shape. A quick substitute is penne. The 
sauce starts with a velouté, which is chicken stock thickened 
with roux, to which is added sautéed mushrooms, onion, 
and chicken. It is economical and easy to make.

This dish was first seen on TV and the cook referred to it as “chicken and fuzi.” I had never heard of 
a pasta shape called fuzi. It wasn’t until I bought my first pasta book that I recognized the shape as 
garganelli. Perhaps fuzi was a regional name, or one that was popular only in his family.

Ingredients:
12 ounces (340g) fresh pasta dough or 1 pound (454g) dry penne pasta
1½ ounces (3½ tablespoons/43g) butter, whole or clarified
1½ ounces (5 tablespoons/43g) all-purpose flour
2 cups (473ml) chicken stock, preferably homemade
Olive oil or clarified butter for frying
1 chicken breast or 2 chicken thighs (10 to 12 oz./280 to 340g); cubed into bite-sized pieces
6 to 10 white button mushrooms, depending on size; sliced
1 medium to large onion; chopped
1 clove garlic (2 if small); minced or crushed with a garlic press
Salt and pepper to taste
Parmesan or Romano cheese for garnish (optional)

Directions:
If using fresh pasta dough, roll the dough and shape the garganelli (see photos). Set aside.

Heat butter and flour in a medium saucepan until the butter is melted. This is a roux. Cook the roux 
about 1 minute to eliminate the raw flavor from the flour. Add the chicken stock and bring to a boil to 
thicken. This is a velouté. Remove from the heat, cover, and set aside.

Heat the oil in a skillet over medium heat and sauté the chicken until thoroughly cooked but not 
browned. Transfer to a bowl and set aside. Wipe the skillet. Add more oil and sauté the sliced mushrooms 
until tender, about 3 minutes. Transfer to the bowl of chicken and set aside. Sauté the onion until golden, 
about 20 minutes, reducing the heat as the onions reduce in moisture. Add the garlic and cook a minute 
longer. Return the chicken and mushrooms to the skillet and add the velouté. Blend and season with salt 
and pepper. Herbs, such as oregano, can be added if desired. Cover and set aside.

Cook the garganelli in boiling water about 1 minute and drain. If using dry penne, cook according to 
package directions and then drain. Add the cooked pasta to the skillet of chicken and mushroom sauce. 
Blend well and heat to serving temperature. Plate and garnish with grated or shredded Parmesan or 
Romano cheese if desired. Serve with your favorite vegetables.

The step-by-step photos were removed. See the video for the preparation.
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