NQP Kitchen Recipe Card
Garlic Cajun Chicken with Cheesy Mozzarella Linguine
Suggested Image: Cajun chicken plated with mozzarella linguine (embed photo here).
Ingredients

- 1.25 lbs boneless, skinless chicken thighs (or breasts), thinly sliced
- 12 oz linguine pasta
- 2 tbsp olive oil
- 3 tbsp unsalted butter, divided
- 1 tbsp Cajun seasoning (plus more to taste)
- ½ tsp garlic powder
- ½ tsp smoked paprika
- Salt and pepper, to taste
- 4 cloves garlic, minced
- 1 cup heavy cream
- ½ cup chicken broth
- 1 cup shredded mozzarella cheese
- ½ cup freshly grated Parmesan cheese
- 2 oz cream cheese (optional, for extra creaminess)
- Fresh parsley, chopped (for garnish)
- Red pepper flakes (optional, for a little heat)

Directions
1. Bring a large pot of salted water to a boil. Cook linguine until al dente. Drain and reserve ½ cup pasta water.
2. Pat chicken dry. Season with Cajun seasoning, garlic powder, smoked paprika, salt, and pepper.
3. Heat olive oil + 1 tbsp butter in skillet over medium-high. Cook chicken 5–7 minutes until golden and cooked through. Remove and cover.
4. In the same skillet, reduce heat to medium. Melt butter, add garlic + red pepper flakes. Stir 1 minute until fragrant.
5. Deglaze with chicken broth, scraping browned bits. Add heavy cream, simmer gently.
6. Reduce heat to low. Stir in mozzarella, Parmesan, and cream cheese if using. Mix until smooth. Season to taste.
7. Add linguine, tossing to coat. Return chicken, stir through. Loosen sauce with pasta water if needed.
8. Garnish with parsley and extra Parmesan. Serve hot.


