[image: image1.jpg]




Chicken Posa Posa w/Linguine

Posa Posa is a very popular restaurant in Nanuet NY.
This is one of there signature dishes which the kings enjoy!
Ingredients
· Chicken Cutlets

· Classico Alfredo Sauce

· Chicken Broth

· Fresh Sliced Mushrooms

· Cream Sherry

· Linguine

Method
· In a sauce pot add the mushrooms with some butter until fork tender.  De-glaze with Cream Sherry. Now add in the Alfredo Sauce and bring to a boil. Add Cream Sherry to taste and bring to a simmer.
· Now let’s get the pasta going! Bring water to a boil (then add pasta when we start browning the cutlets). Season the cutlets with salt & pepper, add 2 Tbs of Butter to a frying pan and get this pan very hot. Add the cutlets and brown them quickly. Be sure not to overcook them!

· When ready, add the cream sauce to the frying pan and let simmer a minute or two. By now the pasta is ready. Remove the pasta, drain the water, add some of the cream sauce to the pasta, and serve.

 

Buon appettito!

This recipe is dedicated to my father in-law. A great man and a great chef,
Danilo Papalini (RIP)
 He is my inspiration to cook.

-King Ricky Pagan
From show #95 4/17/09
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