Chicken, Broccoli Fettuccine Alfredo
Ingredients:

· 2 chicken breasts cut into 2 inch strips

· ½ cup butter (1 stick)

· 2 TBL cream cheese

· 2 cups heavy cream

· 1 tsp garlic powder

· ½ tsp salt 

· ½ tsp pepper

· 2 Tbl cornstarch + 2 Tbl COLD water mixed together in  a little bowl

· 2/3 cup packed shredded parmesan cheese

· 1 lb fettuccine pasta prepared according to package directions

· 3 cups frozen broccoli flowerets 

· 2 Tsp parsley

Directions:

1. Cut chicken into strips and bake in a 350F oven on a greased cookie sheet for 3 minutes then flip them over. Be careful not to let the chicken dry out! 
2. In a medium sauce pan melt the butter. 

3. When butter is melted add the cream cheese

4. When cream cheese is softened, add heavy cream

5. Wisk in garlic powder and salt and pepper (medium low heat)

6. Wisk in cornstarch/cold water mixture

7. Simmer for 10 minutes (do not let it boil)

8. Add Parmesan cheese. 

9. Turn off heat 

10. Microwave broccoli to defrost it in a large measuring cup for a minute stir, microwave for 30 seconds longer. 

11. Drain pasta. 

12. Toss the pasta with half of the sauce. Put the pasta in the pan.  
13. Toss the chicken and broccoli with the other half of the sauce. Place the chicken and broccoli mixture on top of the pasta. 

14. Sprinkle with parsley and extra parmesan cheese. 

