Chicken & Broccoli Alfredo

5-8 Servings

8 ounces fettuccine (or spaghetti noodles)

2 cups fresh or frozen broccoli

1 cup finely cut strips baby carrots

1 tablespoon oll

1 pound skinless, boneless chicken, cut into 17 cubes

1 (10 1/2 ounce) can condensed cream of mushroom soup
or Alfredo Sauce

Y% cup skim milk (omit milk if use Alfredo sauce)

Y cup grated Parmesan cheese

Y4 teaspoon black pepper

1. Cook noodles according to package directions. Drain
and set aside.

2. Cook fresh or frozen broccoli and carrots until tender
crisp in microwave and drain.

3. In a medium fry pan, brown chicken in oil until fully
cooked.

4. Add soup, milk, cheese, black pepper, noodles and

broccoli.
. Add cooked noodles. Heat through and serve.
. Eat leftovers within 3-4 days.
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