
Hen’s Heavenly Chicken Farfalle with Pancetta

After a busy day in the office,
I need something quick, easy
and filling for dinner; and it
has to feel like a bit of a
treat too. I borrowed this
recipe, scribbled on an old
photocopy from a housemate
and it fits the bill perfectly.
Pancetta, asparagus and cream
are truly a match made in
heaven.

Henrietta Soames
Associate Director 
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Recipe of the month



500g asparagus

2 lemons

100g thinly sliced pancetta

500g farfalle pasta

50g butter

284ml carton double cream

2 cooked, skinless, boneless
chicken breasts, torn into
strips

Freshly grated nutmeg

50g freshly grated parmesan

Serves 4

Hen’s Heavenly Chicken Farfalle with Pancetta
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How to prepare

1. Trim the asparagus and cut into short lengths on the diagonal, keeping the tips separate.
Cook the stems in salted boiling water for about 4 minutes, then add the tips and cook for 
1 minute more. Drain and refresh under cold running water.

2. Peel the lemons with a serrated knife, remove all the white pith then cut into segments 
by slicing each side of the pieces of membrane. Cut the segments into small pieces and put
them in a bowl with any juice.

3. Grill the pancetta for 3-4 minutes until crisp. Keep an eye on it as it can burn easily.

4. Meanwhile, cook the pasta in a large pan of salted boiling water until al dente. While its
cooking, put the butter and half of the cream into a large pan and let them bubble together
over a low heat for 2-3 minutes until thickened slightly. Tip in the lemon segments and juice,
chicken, asparagus and a pinch of salt. Turn off the heat.

5  Drain the pasta and add it to the contents of the pan along with the rest of the cream.
Toss well, adding black pepper and nutmeg to taste 
and the grated parmesan.Toss again, top with 
the pancetta and serve immediately.


