
PA S TA  W I T H  C H I C K E N  A N D  P E A S

IF:Gathering, April 2020

    Ingredients

4  tbsp butter

1  medium yellow onion, diced

8  ounces chicken breast, cut into      

             small pieces

1  cup fresh or frozen peas

1  cup heavy cream

  Salt and black pepper

2 pinches of ground nutmeg

1  lb fettuccine noodles

3/4        cup freshly grated Parmesan             

             cheese, plus more for serving

I N S T R U C T I O N S

1. Melt butter in a heavy saute pan over medium-high heat. 

Add the onion and cook until transluscent.  

2. Add chicken to the pan and cook for about 5 minutes, or 

until chicken is cooked through. 

3. Add peas to the pan and cook for 1 minute. 

4. Add cream and simmer for 5 minutes, until sauce thickens 

slightly.  

5. Season sauce to taste with salt, pepper, and nutmeg. 

6. Meanwhile, bring a large pot of salted water to a boil. 

Add fettucine noodles and cook untl al dente.

7. Drain pasta and place noodles in a warm bowl.  

8. Add half of the sauce and half of the cheese to the pasta, 

and mix well. Add remaining sauce to the bowl and top 

with remaining cheese. 

9. Serve pasta with fresh bread and extra cheese, if desired. 

A N D  L E T  U S  R U N  W I T H  P E R S E V E R A N C E  T H E  R A C E  M A R K E D  O U T  F O R  U S ,  F I X I N G  O U R 

E Y E S  O N  J E S U S ,  T H E  P I O N E E R  A N D  P E R F E C T E R  O F  FA I T H .  F O R  T H E  J O Y  S E T  B E F O R E 

H I M  H E  E N D U R E D  T H E  C RO S S ,  S C O R N I N G  I T S  S H A M E ,  A N D  S AT  D OW N  AT  T H E  R I G H T 

H A N D  O F  T H E  T H RO N E  O F  G O D . 

h e b r e w s  1 2 : 1 - 2


