Tender, seasoned chicken in a rich, velvety
— Parmesan Alfredo sauce over pasta —
a classic family favorite!

] PREP TIME . COOK TIME . ... SERVINGS
15 MIN W 20MN a@» :

e

CHICKEN Cook the Pasta: Bring a large pot of salted water to a boil. '|
Cook pasta according to package directions until al dente. |
Reserve 1/2 cup pasta water, then drain and set aside. L J for tender, juicy chicken.
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e 1% Ib boneless, shickess chicken breasts Use thin chicken cutlets
(thinly sliced or cutlets)
1 tsp salt Season and Cook the Chicken: Season chicken with salt,
1 pepper and garlic powder. Heat olive oil in a large skillet over
Y2 tsp blﬁCk pepper medium-high heat. Cook chicken 3-4 minutes per side, y—don't
1 tsp garlic powder until golden and cooked through. Remove from skillet and w Simmer gently

1 thsp olive oil % ' set aside, then slice into strips. boil the sauce-

Freshly grated Parmesan
f mrz.;es all the difference!

ALFREDO SAUCE ' @ Adda splash of pasta

Make the Alfredo Sauce: In the same skillet, melt butter over water if the sauce gets

medium heat. Add garlic and sauté for 30 seconds until ;
3 tbsp unsalted b_utter fragrant. Pour in heavy cream and bring to a gentle simmer. | 1 [hmk'.
4 cloves garlic, minced | @@ Keep it simple—
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e 2 cups heavy cream Add the Cheese: Reduce heat to low. Stir in Parmesan cheese | quality ingredients
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1 cup freshly grated Parmesan cheese until melted and smooth. Season with salt and pepper. ' create the best {1
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V4 tsp salt (or to taste) [ Combine: Add cooked pasta to the sauce, tossing to coat. r;";_} SERVING IDEAS
14 tsp black pepper (or to taste) If needed, add a little reserved pasta water to reach your & Serveiiith garlbhoa]

PASTA desired consistency. @ Pairvith a simple

s s ; : reen salad.
e 12 oz fettuccine (or pasta of choice) _ Finish and Serve: Top with sliced chicken and a sprinkle w % iremed vesetables

e 1/2 cup reserved pasta water ¢ b t:lf1 (fire;slt}opz:rsley (optional) and extra Parmesan. Serve hot ke brooocl or asparagus.
(as needed) “ = o ‘-¢
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