


ﬂ. Pasta Poulet Cravy

INGREDIENTS INSTRUCTIONS

Serves 4-6

. 11b. boneless, chicken 1.Cook the pasta according to package  7.Toss the chicken mixture with
breast, cubed directions. the cooked, drained pasta.

. 2 thsp. olive oil 2.While the pasta is cooking, warm the Serve with Parmesan cheese

. 4 cloves garlic, minced ~ olive oil in a skillet over medium heat. 45 desired.
Add the garlic and saute for about 30
seconds, just until fragrant.
3.Add the chicken to the skillet and cook,
stirring frequently, until lightly
browned.

4.Season with the basil, oregano, salt, and

« 4 medium
tomatoes, diced

. 4-6 scallions, diced
- 11/2 c. chicken broth
. 2 tsp. oregano

-1 tbSp dried basil pepper.

. 1 tSp. Salt S.Add the Chicken broth’ Stir to Combine, : ------------------- '.... -------------------

. 1/2 tsp. black pepper and simmer for 5-7 minutes. Hefamil d.V131t _ :

- 11b. spaghetti, or 6.Add the tomatoes and scallions and i etgrglil K Jﬂf}gfnp};‘giztforg :
other long pasta cook for an additional 2-3 minutes, just &n up

Tonight and get a daily
helping of food, fun and
conversation!

until the tomatoes are softened.



