
 

 

One Pot Creamy Chicken Pasta 

Serves 4  Cook: 20 Minutes  Prep: 10 Minutes 

Ingredients 

250 Grams Chicken Breast 

300 Grams Penne Pasta 

1 Red Onion Sliced 

2 Vegetable Knorr's Stock 

300 ml double cream 

Directions 

1. In a pan, cook the penne pasta as per the packet instructions 

2. Once the pasta is cooked, drain and set aside. 

3. Whilst the pasta is cooking, in a large frying pan, heat the oil and add the chicken. 

4. Fry the chicken until cooked through and golden brown. This will take approx. 5 minutes 

5. Once cooked, add the onion and garlic and fry until soft and fragrant. 

6. Turn the heat to low and add the stock cube and mix until combined. 

7. Once all mixed, add the double cream. Turn the heat to medium-high to allow the sauce 

to thicken. (approx. 3-4 minutes) 

8. Add the pasta to the pan and stir through - serve immediately and enjoy! 
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