Caun Chicken Pasta
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I nstructions

=

Cook pasta according to package directions and drain.

2. Inalarge skillet, heat oil over medium heat. Add chicken and cook until browned and cooked through, about
5-6 minutes. Remove from pan.

In the same skillet, sauté bell peppers for 2—3 minutes.

Add cream and bring to asimmer. Stir in Parmesan and season to taste.

Return chicken to the pan along with cooked pasta. Toss everything together and serve hot.
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