
 
 

 
 
 
 
 

CURRY LINGUINE 
 WITH CHICKEN AND SPINACH 
 
Ingredients: 
1 lb Curried Linguine cooked al dente (about 8 minutes). 
½ cup chicken broth or water 
3 lbs chicken thighs, skinned and trimmed  
1lbs. fresh spinach, steamed and drained 
1-1/2 cup thick tomato pasta sauce 
1 tablespoon curry powder 
Salt to taste 
Fresh cilantro, chopped 
 
Directions: 
1.  Cook the chicken in a large skillet until browned, add the broth and spinach.  
2. Pour on the tomato sauce and curry powder. 
3.  Reduce heat and simmer for 10-15 minutes. 
4.  Taste the sauce and correct seasonings to taste. 
5.  Serve over cooked pasta and garnish with cilantro. 
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