CREAMY CAJUN-SPICED CHICKEN PASTA

Salt

1
pound fettuccine or linguine

1
pound boneless, skinless chicken breasts (2 breasts)

3
teaspoons store-bought or homemade Cajun-style seasoning, plus more to taste (see 
Tip)

3
tablespoons olive oil

2
large bell peppers (red, yellow, orange or green, or a mix), cored and thinly sliced

1
bunch scallions, trimmed and thinly sliced

4
large garlic cloves, minced

1
lemon, zested and halved

1½
cups chicken broth

¾
cup heavy cream

1/3
cup grated Parmesan

2
medium vine or Roma tomatoes, cored and chopped (8 ounces)

2
tablespoons butter


Louisiana-style hot sauce (optional), for serving

Bring a large pot of salted water to a boil. Stir in fettuccine and return to a boil. Cook to al dente according to package directions. Remove 1 cup of cooking water from the pot, then drain linguine. Return the empty pot to the stove.

Meanwhile, pat chicken dry with paper towels. Season lightly with salt, then rub all over with 2 teaspoons of the Cajun-style seasoning.

Heat a large skillet over medium heat. Pour in 2 tablespoons of the oil, then add the chicken. Cook until it’s fully cooked, about 8 minutes per side. Remove to a cutting board.

Add the remaining 1 tablespoon of oil to the same skillet. Increase heat to medium-high, then add the bell peppers and cook, stirring occasionally, until they start to soften, about 5 minutes. Set aside a handful of sliced scallions for serving, then add the remaining to the skillet, along with the garlic. Cook, stirring once or twice, for 1 minute. Stir in the lemon zest and remaining 1 teaspoon of Cajun-style seasoning; cook for 30 seconds.

Pour in the broth. Bring to a simmer and cook, stirring occasionally, until slightly reduced, about 3 minutes. Reduce heat to medium and stir in cream. Bring to a low simmer and cook until the mixture just starts to thicken, 2 to 3 minutes. Add the Parmesan and juice from half the lemon; stir and taste for seasoning, adding more salt and Cajun-style seasoning, if needed. Turn off the heat. Thinly slice the chicken.

Return the drained pasta to the reserved pot and pour the sauce on top. Add chicken, tomatoes and butter. Using tongs, gently toss until butter melts and everything is coated in the silky sauce, adding reserved pasta cooking water a couple tablespoons at a time, if needed.

Slice remaining lemon half into wedges, and serve alongside pasta. Top with remaining sliced scallions and hot sauce, if using.
TIP:
Cajun-style spice blends are available at grocery stores and online. Versions vary, but most feature some combination of paprika, onion powder, garlic powder, cayenne, black pepper, dried thyme and dried oregano. Many mass market blends also include salt in the mix, and they work just fine in this recipe. If your spice blend comes without, make sure to increase the salt when seasoning the chicken. 
A little spicy, a touch sweet and incredibly rich, Cajun-style chicken pasta is a modern take on chicken Alfredo inspired by the bold flavors of Cajun cuisine, integrating bell peppers, scallions and a heat-forward spice blend into the creamy sauce. The origin of this dish is a bit unclear — it’s not a traditional Louisianian dish — but it’s become a cult classic, with several national chain restaurants featuring versions on their menu and even more copycat recipes. For this version, chicken breasts are rubbed with a Cajun-style seasoning (see Tip) and browned in the same skillet that’s later used to build the sauce. A big squeeze of lemon juice and chopped tomatoes help perk up the pasta. For extra acidity and heat, drizzle with Louisiana-style hot sauce at the table.

SERVES: 6







Melissa Knific Aug. 21, 2024

Ray1 week ago

Rather than cream, since there is none in Alfredo either,Cajun. why not stick to Louisiana influence and start with a roux. It will be creamy and more cajun.

Is this helpful? 18

JGC2 weeks ago

Or perhaps milk thickened with corn starch instead of heavy cream.

Is this helpful? 9

Colton1 week ago

I doubled the spice, and then added more, and should have doubled it again. Good enough recipe except that 3 teaspoons of spice in all this is going to get you nothing but bland. Certainly it is not going to get you anything remotely Cajun. Blackening the chicken helped a bit. Anyway, if you want Cajun, dump in a whole lot more spice on the front end.

Is this helpful? 9

Bob1 week ago

What's wrong with cream? ¾ cup for six servings is not going to hurt anyone but it will make it taste good!

Is this helpful? 5

excellent1 week ago

This recipe has wonderful flavor. Made a half batch given there is only two of us ( and still had leftovers); used Joes Stuff for Cajun seasoning ( a bit more than the recipe called for) and linguine ( less heavy than fettuccine) otherwise followed the recipe. We will make this over and over again. Be sure to add the Louisiana Hot Sauce.

Is this helpful? 5

Ann5 days ago

We've had a variation of this pasta in rotation for years now. A few suggestions: I like to saute a handful of thinly sliced onion with the peppers and add some andouille sausage. Either brown the sausage between the chicken and peppers, or add it in after step five and just let it heat up in the sauce. We were once out of parm and had to substitute shredded pepper jack cheese. Now it's my go to - extra creamy and delicious!

Is this helpful? 4

Russ PNW1 week ago

Do yourself a favor and ditch this recipe for a true Cajun classic Crawfish Cardinale. Or Crawfish Monica. John Folse and others have excellent recipes for this dish and cubed breast meat chicken is easily substituted. Use penne or any “corkscrew” shaped pasta.

