




Portagee Pasta





In medium heat fry pan:


			Fry skinned, chopped Gaspar’s Linguica.


			Put aside.  Leave fat in pan.





Cut Chicken into bigger-than-bite-size pieces.





Coat Chicken pieces with mixture of:


			Flour


			Bam!


			Garlic Powder





Add 2 TBS Oilve Oil to pan.


			Brown (don’t cook through) Chicken pieces.





Add cooked Linguica and 1 jar Alfredo Sauce.





Shake in sauce jar (to clean out jar) and add:


			1/8 C White Wine


			1/8 C Milk





Simmer (don’t boil) ‘til Chicken is cooked through.





Serve with Pasta of choice.
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