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ChiCKeN

(, Pasta, SauGe
& Cheese

Ch|CKeN aLfReDo Diced chicken and broccoli florets cooked in a delicious creamy
carbonara sauce and served with pasta - quick & family friendly!

G 25 MlNUteS m 2 SeRV|NG'S How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fROM YouR Box

BROWN ONION 1
BROCCOLI 1

DICED CHICKEN BREAST 300g
SHORT PASTA 1packet (500g)
CARBONARA SAUCE 1pouch

fRoM YouR PanNtRY

oil for cooking, salt, pepper

COOKiNG tool§

large saucepan, large frypan

]. PRePaRe the Ve66ies

2. 600K the ChiCkeN

_—

3. aDD the vegetaBlesS

Bring a saucepan of water to a boil.

Peel and dice onion, cut broccoli into
small florets.

For extra nutrients and less food
waste, grate or thinly slice the
broccoli stalk and add it to the dish.

4. Boil the Pasta

Heat a large frypan with oil over
medium-high heat. Add diced
chicken to cook, season with salt
and pepper.

S. StiR iN the Sauce

Add onion and broccoli to pan with
chicken. Cook for 7-8 minutes or until
chicken is just cooked through.

Keep the broccoli separate and
blanch in the boiling water before
adding the pasta if you prefer!

6. fiNiSh aND SeRve

Meanwhile, add 1/2_packet pasta to
boiling water and cook according to
packet instructions or until al dente.
Stir occasionally. Drain.

Cook the whole packet of pasta
and toss with the sauce for
yummy leftovers!

Add carbonara sauce to pan with
chicken and vegetables and warm
through for 1-2 minutes.

Toss pasta into sauce and adjust
seasoning with salt and pepper
(if needed). Serve at the table.

Garnish the pasta with grated
parmesan or some fresh herbs
of choice if you like!



