Jorge Cruise’s Delightful Penne Pasta

Pasta:
· 2 cups LeLallo Organic While Wheat Penne Rigate
· 1 cup Seeds of Change Vodka Americano Pasta Sauce
· ½ cup heavy cream
· ¼ cup chicken broth
· ½ tsp. red pepper flakes
· ½ Tbsp. salt and pepper
· ½ tsp. oregano
· 4 chicken breasts, cooked and diced
· Chopped fresh Italian parsley, for garnish
Cook the pasta according to directions; drain and set aside.  In a saucepan, heat the pasta sauce, cream, chicken broth, and seasonings over medium heat until gently simmering.  Add the chicken breasts and simmer for 5 – 7 minutes until chicken is heated through. Ladle the sauce over the pasta.

Broccoli side:
· 2 cups broccoli florets
· 2 Tbsp. butter
· 2 Tbsp. Mrs. Dash Tomato Basil Garlic Seasoning Blend
Cook and drain the broccoli.  Melt butter and seasoning over medium heat, add the broccoli and toss to coat.
Other sides:
· ½ cup grated Parmesan
· 1 pinch red pepper flakes
Adding vodka to a sauce helps bring out the flavor in tomatoes.  Only a small amount is used, and most of it burns off in the cooking process.  
Serves 4.  
