THE BEST CHICKEN ALFREDO
2 
chicken breasts boneless and skinless

½ 
teaspoon salt divided

¼ 
teaspoon pepper divided

2 
teaspoons olive oil

8 
ounces fettuccine uncooked

6 
tablespoons butter cubed

2 
cups heavy whipping cream

¾ 
cup parmesan cheese grated, divided

½ 
cup Romano cheese grated

1/8 
teaspoon ground nutmeg

2 
large egg yolks lightly beaten

1
fresh parsley optional, to taste, minced

Sprinkle the chicken breast with ¼ teaspoon of the salt and 1/8 teaspoon of the pepper.

In a large skillet over medium heat, cook the chicken breasts in the oil, flipping them once, until their internal temperature reaches 165 degrees F, about 8-10 minutes.

Transfer the chicken breasts from the skillet and let them rest for 5 minutes.

While the chicken is cooking, in a large pot of salted, boiling water, cook the fettuccine to al dente according to the package directions. Drain.

In the same skillet over medium-low heat, melt the butter.

Stir the heavy whipping cream, ½ cup of the parmesan cheese, the Romano cheese, the nutmeg, the remaining salt, and the remaining pepper into the melted butter.

In a small bowl, whisk the eggs.

Stir a small amount of the hot cream mixture into the beaten egg and quickly return it to the cream mixture, stirring constantly.

Cook the sauce mixture until it has thickened slightly and an instant thermometer inserted into it reads 160 degrees F.

Serve the fettuccine with the Alfredo sauce and the sliced chicken, and sprinkle with remaining parmesan cheese and the parsley.
Chicken Alfredo offers creamy indulgence with a buttery, cheesy aroma.

The beauty of Chicken Alfredo lies in its luxurious simplicity. Creamy, rich, and indulgent, the sauce clings to the fettuccine like a warm embrace. Its aroma is a symphony of butter and cheese, softly accented by a hint of nutmeg, inviting you to dive into comfort. Searing the chicken until it's golden and letting it rest before slicing ensures every bite is juicy and satisfying—the chicken's savory notes perfectly balancing the creamy
 pasta.

While the pasta gently cooks to al dente, you have the joy of watching butter melt into cream. As the sauce thickens, it transforms the kitchen with its promise of warmth and satisfaction. Adding the nutmeg early on allows it to meld seamlessly, adding a subtle depth that keeps the flavors intriguing with each forkful.
Sharing this meal transforms an ordinary night into something special. The creaminess of the sauce clings to each strand of pasta, lifting the humble noodle into an experience to be savored. Fresh parsley atop the dish adds a splash of color and a hint of earthiness, rounding out each bite. What’s left is a plate that beckons, ready for family and friends to gather around and share in its deliciousness.
SERVES: 4

