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Chicken Scampi Alfredo 

(Original Therapy Bread recipe) 

Ingredients: 

 1 pound of boneless, skinless chicken breast, cut into 1 inch strips (or tenders) 

 1 cup unbleached, all-purpose flour 

 ½ tbsp. kosher or sea salt + more for seasoning 

 1 tsp. ground black pepper + more for seasoning 

 1 tsp. + 1 tsp. Italian Seasoning, divided 

 1 cup milk or half and half 

 4 tbsp. extra virgin olive oil, more as needed 

 1 medium-large yellow onion, peeled and thinly sliced (more or less to taste) 

 3 medium-large cloves garlic, peeled and thinly sliced (more or less to taste) 

 ¾ cup dry white wine 

 1 cube of chicken bouillon 

 4 tbsp. unsalted butter 

 ½ cup heavy cream 

 ½ cup fresh grated parmesan cheese 

 1 lb. of angel hair or spaghetti, cooked to just before al dente (will finish cooking in 

sauce), reserve ½ cup starchy cooking water 

 

Directions: 

 Mix the flour, salt, pepper and 1 tsp. Italian seasoning in a shallow dish 

 Pour the milk into a second shallow dish 

 Prepare a drying rack over a sheet pan 

 Cut your chicken breast into “tenders”- approx. 1” pieces. If you chicken breast is on the 

thick side, butterfly it open before cutting tenders so that they are 1” or less in thickness 

 Dredge the chicken through the seasoned flour, then dip in the milk, then dredge through 

the flour again 

 Place coated tenders on the drying rack and allow to set for at least 15 minutes before 

cooking 

 Meanwhile, prepare your onions and garlic and get your pasta cooking 

 Heat 2 tbsp. oil in a large sauté pan over medium heat 
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 Sautee the chicken in batches in the oil, cooking about 4-5 minutes per side, until golden 

brown and cooked through. Take care not to overcook your chicken or it will dry out. 

Add oil as needed between batches of chicken 

 Remove chicken to a large plate and cover with foil to keep warm (or place in a 250 

degree F oven while you finish the rest of the dish) 

 Sauté the onions in the oil for about 2 minutes and then add the garlic, stirring frequently 

to prevent burning, adding more oil if necessary. Sprinkle with salt and pepper. Cook 

until the onions are just translucent and the garlic is fragrant, about 2 more minutes 

 Pour in the wine to deglaze the pan, scraping the bottom of the pan with a large spoon to 

get up any brown bits 

 Add the last tsp. of Italian seasoning and the bouillon cube 

 Allow the wine to reduce by about half so that the alcohol is cooked out, stirring 

frequently to prevent any burning and to break up the bouillon 

 Add the butter and stir to melt into the sauce 

 Taste for seasoning and add salt and pepper to taste 

 Reduce heat to low and stir in the heavy cream 

 If the sauce seems thin, add the reserved pasta water as needed (it will add volume and 

also help thicken the sauce) 

 Add the cooked pasta to the pan and mix thoroughly. When pasta is al dente, remove 

from heat and stir in the grated parmesan, reserving a bit to sprinkle on each bowl when 

served 

 Serve pasta in large bowls with strips of chicken over the top and garnished with the 

remaining cheese 


