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Chicken Pasta with Roasted Red Pepper Cream Sauce

- 1/2 pound pasta

- 4 boneless skinless chicken breasts, chopped and cooked.
- 1 tsp olive oll

- 1/2 cup chopped onion

- 1 garlic clove, minced

-1 (12 oz) jar roasted red peppers, drained and chopped

- 1 cup coursely chopped fresh basil

3/4 cup chicken broth

1/4 cup fat free half and half

Cook pasta according to the package directions. Drain and keep warm.

Meanwhile, heat oil in saucepan over medium-high heat and add onion and garlic until
the onion is soft. Stir in the half the red peppers and basil and cook 1 minute longer.
Add broth and simmer uncovered for 10 minutes. Remove from heat and stir in half
and half. Pour sauce into a food processor or blender. Blend until smooth.

Serve over pasta, chicken and the remainder of the peppers and toss to coat.

358 calories per serving, 33 g protein

Be sure to visit us for more great recipes!!
http://www.douglasvilleweightloss.com



