@ DINNER TWIST

Product Spotlight:
Cream Cheese

Cream cheese is a blend of cream
and milk with a soft, spreadable
texture and a mild tang that turns
silky when you stir it through a warm
sauce.

Herb it vyl

You can use dried or fresh herbs to flavour
the sauce instead of spices if preferred!
Add chopped fresh rosemary to the sauce
and some garlic for depth of flavour.

Creamy Cajun Chicken Pasta

Tender chicken strips and pasta in a creamy, cheesy Cajun sauce with sweet corn and tomatoes.

b 25 minutes ?1 2 servings a Chicken

Per serve: PROTEIN TOTAL FAT CARBOHYDRATES
42g 158 57g




FROM YOUR BOX

SHORT PASTA 500g
CHICKEN STIR-FRY STRIPS 300g
TOMATO 1
CORN COB 1
GREEN CAPSICUM 1
FAMILY CAJUN SPICE MIX 1packet
CREAM CHEESE Ttub
CHIVES 1bunch
FROM YOUR PANTRY

oil for cooking, salt, pepper

KEY UTENSILS

large frypan, saucepan

NOTES

Add any extra veggies from the fridge to this
pasta; sliced mushrooms, zucchini or broccoli
florets work well!

No gluten option - pasta is replaced with
GF pasta.

Family Cajun spice mix: ground paprika, garlic
powder, dried thyme, celery salt.

Scan the OR code to
submit & Google review!

1. COOK THE PASTA

2. SEAL THE CHICKEN

3. SAUTE THE VEGETABLES

Bring a saucepan of water to a boil. Add

1/2 packet pasta and cook according to

packet instructions or until al dente.

Reserve 1/2 cup cooking water before

draining. Set aside.

4. TOSS THE PASTA

Heat a large frypan over medium-high
heat with oil. Add chicken and cook for
2-3 minutes until sealed. Season with salt
and pepper.

5. FINISH AND SERVE

Stir in cream cheese along with reserved

cooking water until combined. Toss in
cooked pasta to coat. Season with salt
and pepper.

Slice chives and scatter on pasta to
garnish. Serve at the table.

Dice tomato, remove corn from cob and

dice capsicum (see notes). Add to pan as

you go along with Cajun spice mix.
for 5 minutes.

How did the cooking go? We'd love to know - help us by sharing your thoughts! Go to the My Recipes tab in
your Profile and leave a review! Text us on 0440 132 826 or send an email to hello@dinnertwist.com.au ﬂ '

Cook



