CHICKEN ALFREDO

YIELDS:4 

INGREDIENTS:

¼ cup butter 

1 cup heavy cream

½ cup freshly grated Parmesan cheese

¼ cup chopped fresh parsley

Cooked chicken

DIRECTIONS:

1. melt butter in a medium saucepan  over medium low heat.

2. Add cream and simmer for 5 minutes.  Do not allow to boil.

3. Then add the cheese and whisk quickly heating through.

4. Stir in parsley and serve on pasta

FOR CHICKEN:

1. Wash and pat chicken dry

2. Cut chicken into bite size cubes

3. In a hot skillet under medium heat add 2 T. Butter and  1 clove crushed garlic and chicken pieces .  Cook until juices run clear.  Do not allow garlic to burn.

4. Remove from pan. 

FOR PASTA

1. Bring 4-6 quarts of water to a rolling boil. 

2. Add salt to taste if desired

3. Add contents of package to boiling water. Stir gently

4. Return to a boil and boil for 12-13 minutes

5. Remove from heat and drain in colander

