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CREAMY CHICKEN FETTUCCINE ALFREDO








2 cups cooked chicken cut in bite size pieces


Approximately 2 cups cooked broccoli.  (you can use frozen, but the fresh is really better)


1 cup (2sticks) butter, softened


2 cups whipping (heavy) cream


2 cups grated Parmesan cheese


1 box (lb) fettuccine


1/8 tsp salt


1/8 tsp pepper








Bring a large pan of lightly salted (guessing about 1 tsp salt) water to a boil.  Add the pasta and cook according to package directions.  Meanwhile, place the soften butter in a large heatproof bowl.  Using a wooden spoon or an electric mixer set on low speed beat until smooth.  Add the heavy cream and Parmesan cheese.  Stir until well blended, then add chicken and broccoli and mix all carefully together.  After the pasta has cooked drain WELL and immediately add the hot pasta to the butter mixture in the large bowl and mix all together well.  Add salt and pepper to taste.  








�If you have any left over this freezes real good.  Just put in plastic container and make sure it is covered good.  When ready to eat take out and put in microwave and you have your dinner ready.











