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Prep Time

15 mins

Dificult

Medium

Servings

4

Description

This angel hair pasta with chicken is a quick and easy recipe with a fresh flavor burst of lemon to perfectly
accent the dish Serve with a generous topping of Parmesan cheese and a tossed green salad

Ingredients

—  - 1 (9 ounce) package BUITONI® Refrigerated Angel Hair Pasta - 1 ½ cups diced cooked chicken - 2
tablespoons extra virgin olive oil - 2 tablespoons lemon juice

—  or more to taste - 2 tablespoons chopped fresh parsley - 1 tablespoon butter

—  melted - ¼ teaspoon dried marjoram - ¼ teaspoon garlic powder - salt and ground black pepper to taste

Instructions

1. Bring a large pot of lightly salted water to a boil. Cook pasta in boiling water until tender yet firm to the bite

2. 1 to 3 minutes

3. or according to package directions. Toss pasta with chicken

4. oil

5. lemon juice

6. parsley

7. butter

8. marjoram

9. and garlic powder. Season with salt and ground black pepper.


