Semmi i na\is—
Chicken Feltuccine Alfredo

1/2 stick buter
2 thsps. minced garlLic
1 80z pkq. Mullers fettuccine
1 pkg. Lipton recipe secrefs (veg) -
1 8 Oz sour cream
2 cups small sL.iced cooked chicken .

I-1/4 cup Light cream
1/2 tsp, Salt

Prepare feftuccine boiL 112 min. or untiljdesired tenderness .In large skillef

over low heat saute garLic in butter unfifgarlLic is aLmost golden. Add 2 cups
SLiced cooked chicken stir and cover cook 3 min. In medium bowL mix sour
cream, Light cream 11/4 cup UntiLL desired thickness, ipkg. Liption recipe
secrets, veg. mix, and set aside. Remove fettuccine from heat and drain then add
to saute garLic chicken . Raise heat to med. Add aifredo sauce salt and stir cook

2 min. serves 4.
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