Florentine Cooked Chicken

Savor the elegance of Florentine cooked chicken, featuring

tender chicken cooked with spinach and a creamy sauce

idr_lgised with aromatic herbs for a sophisticated and flavorful
ish.

INGREDIENTS

1 package (4.8 0z) PASTA RONI® Angel Hair Pasta & Herbs
1 ? cups water

2 tbsp margarine, butter or spread with no trans fat

2/3 cup milk

1 garlic clove, minced or pressed

2 cups chopped cooked chicken
age npt|found or ty nd or ty nd or type unlir)own

4 cup roasted red pepper strips or 1 medium tomato, coarsely
chopped
PREP COOK SERVES 3 cups loosely packed fresh baby spinach
TIME TIME 3 2 thsp chopped fresh basil (optional)
Ormin 15min Shredded Parmesan cheese or Italian cheese blend

1/4 cup chopped onion

HOW TO MAK

DIRECTIONS

In alarge saucepan, bring just to aboil: 1 ? cups water, 2/3 cup
milk and 2 tbsp margarine. Reduce heat to medium.

PRODUCT

Slowly stir in pasta, Special Seasonings, onion and garlic.
Separate pasta with fork, if needed. Return to a boil. Boil
uncovered 3 minutes. Add chicken, spinach and red pepper;
bring back to a boil. Continue cooking 1 to 2 minutes or until
pastaistender, stirring frequently.

ANGEL HAIR PASTA Sauce will bethin. Let stand 3 to 5 to minutes to thicken. Stir
WITH HERBS in basil, if desired. Serve with cheese.



https://www.ricearoni.com/products/pasta-roni-angel-hair-pasta-herbs-flavor

