Chicken Broccoli Alfredo

Title: Chicken Broccoli Alfredo

Servings: 4

Cooking Time: 20 minutes

Preparation Time: 15 minutes

Category: Entree

Cuisine: American

Rating: Y ¥ % %

Source: Campbell's Soup

Website: http://www.campbellkitchen.co...

Ingredients

% of a 16 ounce package linguine 1 can (10 3/4 ounces) Campbell's® Condensed

1 cup fresh or frozen broccoli florets Cream of Mushroom Soup (Regular, 98% Fat

2 tablespoons butter Free or Healthy Request®)

4 skinless, boneless chicken breast halves (about 1 Y cup milk

pound), cut into 1 1/2-inch pieces % cup grated Parmesan cheese
Yateaspoon ground black pepper

Instructions

Prepare the linguine according to the package directionsin a 3-quart saucepan. Add the broccoli during the last 4
minutes of the cooking time. Drain the linguine mixture well in a colander.

Heat the butter in a 10-inch skillet over medium-high heat. Add the chicken and cook until well browned and
cooked through, stirring often.

Stir the soup, milk, cheese, black pepper and linguine mixture in the skillet and cook until the mixtureis hot and
bubbling, stirring occasionally. Serve with additional Parmesan cheese.

Notes

Linguine is mixed with pieces of tender chicken and broccoli flowerets and coated with arich, satiny Alfredo
sauce featuring Campbell's® Condensed Cream of Mushroom Soup, milk, Parmesan cheese and black pepper to
make a quick and fabulous dish.

Tip: Y ou can substitute spaghetti or fettuccine for the linguine in this recipe.

Options:

Grilled Chicken & Broccoli Alfredo: Substitute grilled chicken breasts for the skinless, boneless chicken.

Shrimp & Broccoli Alfredo: Substitute 1 pound fresh extralarge shrimp, shelled and deveined for the chicken.
Cook as directed for the chicken above, until the shrimp are cooked through.

Spanish-Inspired Tip: Reduce the chicken to 1/2 pound and omit the Parmesan cheese. Prepare as directed
above. Stir 1/2 pound peeled cooked shrimp, 1/4 pound chorizo or ham, diced and 1 teaspoon paprikainto the
soup mixture.


http://www.campbellkitchen.com/RecipeDetail.aspx?recipeId=50320&ref=%2fSearchRecipesResult.aspx%3fSearchType%3d1%26q%3dchicken%2bbroccoli%2balfredo

Indian-Inspired Tip: Omit the Parmesan cheese. Substitute 3 cups cooked basmati rice and 3/4 cup cooked
broccoli flowerets for the linguine and uncooked broccoli. Stir 1 teaspoon curry powder and 1/2 teaspoon ground
cumin into the skillet with the chicken. Sprinkle with toasted slivered almonds, if desired.

Asian-Inspired Tip: Omit the Parmesan cheese. Substitute 1 package (6 ounces) rice noodles for the
linguine. Prepare as directed above. Stir 1 tablespoon soy sauce, 2 cloves garlic, minced and 2 teaspoons minced

fresh ginger root in the skillet and cook with the chicken
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