
 
Terri’s Chicken, Ziti, and Broccoli 
 
Time: 20 minutes, start to finish 
Equipment: 

• Large pasta pot 
• Large skillet 

 
What you need:  
 
1 package boneless skinless chicken thighs (about 1.5 pounds) 
2 tsp poultry seasoning 
Juice of ½ lemon 
½ lb ziti  
2 heads of broccoli, stemmed and chopped into small florets 
4 cloves of garlic, finely minced 
½ stick of butter 
1 cup grated Romano cheese (or parmesan) 
Olive oil 
Kosher salt and black pepper 
 
To Make:  
 
First, fill your pot of water and get it on the stove over high heat to get it boiling.  
 
Meanwhile, cook your chicken. Get your skillet over high heat. Season the thighs liberally 
with olive oil, poultry seasoning, salt, and pepper. Once the skillet is roaring hot, get the 
chicken in there and cook thoroughly, around 6 minutes per side (dark meat takes longer 
but it won’t dry out like breast). Once finished, squeeze over the lemon juice, kill the heat, 
move chicken to a plate and allow to cool.  
 
Once your water is boiling add in a big handful of salt, stir, then add the pasta. Cook to the 
directions on the box, usually around 8 minutes. While the pasta cooks, chop the cooked 
chicken into bite sized pieces.  
 
When you have two minutes left on the pasta, drop the broccoli into the pot and let it cook. 
Place your skillet back over medium low heat. Add the butter and a few turns of olive oil. 
Once melted add the garlic and sauté until pasta is done. Once the pasta is cooked, drain it 
thoroughly along with the broccoli and toss it all into the skillet. Add the chicken (with all the 
juice) and stir to coat with the garlic and oil. Once combined, kill the heat, add the cheese 
and additional black pepper and/or lemon to taste. Stir to combine and serve piping hot. To 
die for.  
 
Tips:  

• Sometimes when I’m feeling particularly ambitious, I’ll grill the chicken either out 
back or on my two-burner cast iron grill pan. It’s an extra step and extra clean up, 
but gives lots of flavor. I just be sure to save all the juices from and add it into my 
garlic sauce.   


