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Cajun Chicken Alfredo is a meal prepared by mixing the pasta and some spices and on it add a fried chicken breast which have been seasoned. The advantage of serving the Cajun Chicken Alfredo is that the main macronutrient are present and helps boost ones health these macronutrients include; fat, sodium, carbohydrate, protein, vitamins and minerals, calcium and iron. These nutrients might be present in varying amounts but once the ingredients are in the correct amount then the nutrients are present in the standard amount. This recipe covers meal prepared for thee individuals that is Alice and two of his in-laws.
Ingredients
· Salad
· Garlic bread
· Two and a half tablespoon (serving spoon) of olive oil
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· Three clove garlic (powdered).
· Two thinly sliced chicken breasts.
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· One tablespoon Cajun seasoning.
· Two cups of heavy cream
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· Four cups of cooked penne pasta.
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· One cup of parmesan cheese.
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· A quarter cup of fresh parsley.
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Procedure of the preparation
1. Boil some water in a large pot over high heat and add your penne paste then consequently add some oil to prevent the pasta from sticking once done with cooking.
[image: ] 
2.  Then add some grill seasoning and some salt to enhance the seasoning of the pasta. 
3. Cover the pot for some time and once the water starts boiling add your pasta.
4. While the pasta is cooking you may prepare your two breast chicken by slicing it into small thinly sliced pieces and then put them into an open bowl.
5.  Add some salt and grilled seasoning to the sliced chicken, also add powdered garlic, and lastly add some dry fresh parsley. 
6. Using your hands mix the seasoning to ensure that the chicken is fully seasoned. And let the seasoned chicken rest for ten to fifteen minutes.
7. Remove the already cooked pasta from water and put it in to a separate bowl.
8. Add oil in to a woven and place it over a high heat then add your seasoned chicken slices and cook them until they attain the golden color and remove it from the woven.
9. Once again add oil in the woven and add the powdered garlic in it and cook it to also attain the golden yellow color, once it’s done. 
10. Add the two cups of heavy cream and stir then add the Cajun seasoning in to the mixture and as well add the dry parsley and stir for three to four minutes.
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11. Into the mixture add the one cup of the parmesan cheese and reduce the heat because we only want to melt the cheese not to burn the cheese then stir the mixture. 
12. After the cheese is fully melted add the already cooked pasta in the mixture and allow the mixture to cook for around five to seven minutes.
13.  Mix it together until its golden yellow in color.
14. Serve the golden yellow mixture with the already cooked chicken on top and add on top the fresh  chopped parsley  
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and a little of Cajun seasoning making the Cajun Chicken Alfredo.
15. This may now be served with small salad and garlic bread rubric.
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