Easy Pasta Alfredo with Chicken and Broccoli

Ingredients

2 ½ cups pasta (any variety)
1 chicken breast, cut into bite size pieces
1 cup broccoli
Oil and seasonings for cooking the chicken

1. Boil pasta for about 9-11 minutes or until tender
2. Heat about 1 Tablespoon of oil in a large skillet.
3. Add the chicken pieces and cook for several minutes, until chicken is no longer pink on the outside. (add any seasonings desired)
4. Add the broccoli and sauté until broccoli is tender(another way to cook the broccoli is to add it to the boiling pasta and cook for a few minutes)
5. Drain the pasta and return it to the sauce pan.
6. Add the chicken, broccoli and sauce mixture and combine well.



For the sauce:

¾ cup of heavy cream
3 T butter
1 T cream cheese
½ cup parmesan cheese
1 tsp garlic powder
1 tsp Italian seasoning
Salt and pepper to taste

1. In a saucepan, melt butter and then add the cream cheese
2. When the cream cheese is softened, add the heavy cream and parmesan cheese.
3. Stir and simmer for a few minutes and then stir in the garlic powder, Italian seasonings, salt and pepper
4. Simmer for about 10 minutes, stirring often



