CREAMY JERK RASTA PASTA
3 
cups shredded chicken breasts

1 
pound (16 ounces) penne pasta

1
tablespoon olive oil

1 
teaspoon minced garlic

1 
red bell pepper, sliced

1 
orange bell pepper, sliced

1 
yellow bell pepper, sliced

1 
tablespoon brown sugar

1 
tablespoon chili powder

1
 teaspoon ground cinnamon

½ 
teaspoon ground nutmeg

½ 
teaspoon ground cumin

1 
teaspoon salt

½ 
teaspoon pepper

1½
 cup heavy cream

5
ounces shredded Parmesan cheese

Cook and shred 3 cups of white chicken breast.

Bring a large pot of water to a boil. Add pasta and cook according to package directions. Drain and set aside.

In a large pot, add olive oil and heat over medium heat. Add garlic and bell peppers. Saute until bell peppers are slightly charred, about 10 minutes.

In a small bowl, add brown sugar, chili powder, cinnamon, nutmeg, cumin, salt, and pepper. Toss to combine.

Add cooked chicken to pot with bell peppers.

Add cream and cheese. Stir to combine, and continue stirring until well incorporated.

Add pasta. Stir to combine, and continue to warm throughout until pasta is well-coated.

Serve immediately.
Let's do Italian for dinner but season it like a Rasta. What do you get? Creamy Jamaican jerk Rasta pasta! Try out this delicious recipe at home.

SERVES: 8 
