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=~ BOLD CAJUN FLAVOR WITH
_ A CREAMY, DREAMY FINISH! ©

® 12 oz bowtie pasta (farfalle)

o Cook pasta according to package directions. Drain ani
@ 1 Ib chicken, cooked and sliced

(or shrimp for a twist!) e In a large skillet, heat olive oil over medium heat. Add onion
® 2 Thsp olive oil and bell pepper and sauté 4-5 minutes until softened.
® 1 small onion, diced Add garlic and cook 30 seconds until fragrant.

: ? izv:zli;:::;’;";cii:d o Sltir in heavy cream and chit‘:ken broth. Bring to a gentle
© 1 cup heavy cream simmer and let cook 2-3 minutes.

® 3/4 cup chicken broth Add Parmesan cheese, sun-dried tomatoes, Ragin’ Cajun
® 1 cup grated Parmesan cheese Spice Blend, smoked paprika, black pepper, and salt.

® 1/2 cup sun-dried tomatoes, Stir until cheese melts and sauce is creamy.

chopped (oil-packed, drained)

@ 2 Tbsp BANGIN' Ragin’ Cajun 6 Add cooked chicken (or shrimp) and cooked pasta.

Spice Blend Toss everything together until well coated in that
® 1tsp smoked paprika creamy Cajun goodness.

@ 1/2 tsp black pepper

® Salt, to taste o Garnish with green onions and extra Parmesan.
@ 2 green onions, sliced for garnish Dig in and enjoy every spicy, creamy bite! (0
® Extra Parmesan, for topping

MADE WITH

or a splash of whole milk. For more heat,
= add an extra 1/2 tsp of Ragin’ Cajun Spice
Blend or a pinch of cayenne! (O

= STORAGE © —

Store leftovers in an
airtight container in
the refrigerator for

3 ¢ i OJ £ up to 4 days.
£ SERVING IDEAS O 2 i GARLICBREAD | PERFECTWITH | ADDSTEAMED | DRIZZLEWITH | Refteatigentyionghe
i ISAMUST! WHITEWINE °  VEGGIES  : HOTHONEY : stovetop with a splash

of milk or broth.
g NOT JUST A MEAL. (MEEE-  WANT MORE BANGIN' RECIPES?
© © © oesmonseices | wwweaeirooscon AT

s PROTIP:
&' @ = Want it extra creamy? Add 2 oz cream cheese

RAGIN’ CAJUN

SPICE BLEND!
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&VEGGIES

' GETREADY TO BANG!




