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Super Fast Chicken and Pasta Primavera

A tasty one-dish supper for 4 - ready in 15 minutes!

2 C. uncooked Pasta (Such as. Bow Ties, penne or rigatoni)

1 Pkg. Cooked Chicken Breast Strips

1 Thbs. of Butter or Margarine

"Salad Bar Vegetables' -- Fresh chopped vegetables such as. broccoli, cauliflower, peas,
mushrooms, onions, carrots, red, green and orange pepper strips)

1 Container of prepared Alfredo Sauce

Salt and pepper to taste

Thisisonerecipe where you'rethe boss... want more mushrooms? Throw them in! Want to
leave out the peas? Go for it! You makeit your way!

HERE'SWHAT YOU NEED:
1 package of pre-cooked Chicken Breast Strips.

About 2 Cups of Uncooked Pasta (You can use any kind you like, but we've enjoyed this
with both bow ties, penne and rigatoni)

Here is the secret ingredient: a box of salad bar veggies, |'ve chosen mushrooms (we like
lots of them!), red onions, broccoli, cauliflower, red, yellow, orange and green pepper
strips, grated carrots and celery. | usually also get some peas but in thiscase, | knew | had
some frozen at home. Fed free to add in frozen veggies if you have some on hand that you
like.

If you have some vegetables (fresh or frozen), feel free to improvise and add them right in -
- hereisabout half a cup of frozen peas| added in to my creation.

1 10 oz. Carton of Alfredo Sauce

DIRECTIONS:. Add the pastato a pan of rapidly boiling, salted water.
Add 1 Thbs. butter or margarineto your largest skillet. Melt the butter.
Add any frozen vegetablesto the skillet first, so they get a head start.

Add the fresh vegetables to the skillet and sauté' until tender. (You may want to put a lid
on the sKkillet for a few minutesto hurry them up). Add salt and pepper.

Drain and rinse pasta once it istender.
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Cook the veggiestill they'retender -- feel freeto taste them to see!
Add the chicken stripsto the cooked vegetables.

Stir in the Alfredo Sauce.

Stir in the cooked pasta.

Simmer till bubbly and then serve.

Serving suggestion: Serve with a nice salad and some fresh dinner rolls.
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