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A rich and creamy pasta dish with tender chicken,
sun-dried tomatoes, fresh spinach, and Parmesan cheese.
Simple to make and absolutely delicious! T U
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12 oz penne (or fettuccine)

2 boneless, skinless chicken breasts,

sliced into strips

2 tbsp olive oil

3 cloves garlic, minced

1/2 cup sun-dried tomatoes, chopped

3 cups fresh spinach :

1 cup heavy cream B R

3/4 cup chicken broth : !, l b
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1 cup grated Parmesan cheese i

1/2 tsp salt (or to taste) s

1/2 tsp black pepper (or to taste)

1/2 tsp Italian seasoning

Optional: red pepper flakes (S

Cook pasta according to package directions until al dente.
Drain and set aside, reserving 1/2 cup pasta water.

Season chicken with salt, pepper, and Italian seasoning.

Heat olive oil in a large skillet over medium-high heat.
Add chicken and cook until golden and cooked through
(about 5-7 minutes). Remove from skillet and set aside.

In the same skillet, add garlic and cook for 30-60 seconds
until fragrant.

Add sun-dried tomatoes and cook for 1 minute.

Pour in chicken broth and heavy cream. Stir and bring
to a gentle simmer.
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Stir in Parmesan cheese until melted and creamy.

Add spinach and cook until wilted.

Return chicken to the skillet, add the cooked pasta,
and toss to coat. Add a splash of reserved pasta water
if needed.
Taste and adjust seasoning. Sprinkle with red pepper
_ flakes if desired.
i - < 3 m Serve hot with extra Parmesan on top. Enjoy!
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