
 

Honey Mustard Chicken Pasta! 🍜 

My #MommaCookOff Entry! 

Ingredients: 

2 cups cooked chicken 

2 tbspn butter 

2 tbspn whole grain mustard 

1 tbspn yellow mustard 

1 tbspn honey 

1/3 cup liquid chicken stock 

Pepper to taste 

1/2 cup sour cream 

1 cup baby spinach leaves 

Choice of pasta (Qty up to you) 

Reserve a 1/4 cup pasta water 

Method: 

      Shred BBQ chicken (or cook your chicken if using breast or thigh) 

      Cook pasta a few minutes less than packet direction cooking time 

      Add butter, mustards, stock, honey & pepper to a saucepan and melt on medium 

heat 

      Add chicken to sauce and heat 

      Add cooked pasta & water & stir 

      Add sour cream & mix together 

      Just before serving add spinach leaves and mix thru 

 

Enjoy! 


