
 

Disclaimer, all ingredients may contain trace elements of nuts. 
Please ensure that all vegetables are washed prior to use. 
 
 

 
Wrapped Chicken with Tagliatelle and Fresh Pesto 

 

Prep 10 mins       Pantry 
Cook 25 mins       Water, Olive oil 
Total 35 mins 
 
Ingredients (In order that they are used) 

 
2 people    4 people   

 
Chicken Breast    2    4 
Serrano ham    2 slices    4 slices 
Sun Dried Tomatoes   4    8 
Lemon, zested and juiced   1    2 
Rocket     1 bag    2 bags 
Parmesan, grated      100g    200g 
Garlic, crushed    1 clove    2 cloves 
Tagliatelle    200g    400g 
Cherry tomatoes    200g     400g 
 
 
1/ Pre heat the oven to 200°c. Cut a piece of tin foil for each of the Chicken Breasts and lay the Serrano ham 
onto it. Make and cut into the middle of the chicken and stuff with the sundried tomatoes. Now wrap the ham 
around the chicken and fold the edges of the tin foil around the chicken to make them into parcels. Pop the 
chicken parcels onto a baking tray and cook in the oven for 20 – 25 minutes or until the chicken is totally 
cooked through and no longer pink. IMPORTANT, always wash your hands after handling raw meat. 
 
2/ Bring a large pan of water to the boil. Zest and juice the lemon. Pop a small amount of rocket to one side to 
use as a garnish. Combine the rest of the rocket, parmesan, garlic, lemon juice and a good splash or two of 
olive oil and blend together to make a pesto paste, season to your taste with salt and pepper. 
 
3/ / About 10 minutes before the chicken has finished cooking, add the tomatoes to the roasting tray and 
season with salt and pepper. Return it all to the oven and cook until the tomatoes are starting to burst and the 
chicken is cooked. 8 – 10 minutes. 
 
4/ Add the Tagliatelle to the boiling water and cook for 10 – 12 mins or until softened and to your personal 
taste. Drain. 
 
5/ While the chicken is resting, mix the Pesto into the Tagliatelle and serve it onto the plates. Top with the 
chicken breast and roasted tomatoes and Rocket garnish.  
 


