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Creamy Chicken Penne

C A L :  4 7 0     P R O T E I N :  3 4     C A R B S :  5 2     F I B R E :  8      F A T :  1 4



I N G R E D I E N T S

300g wholemeal (gluten free if re-
quired) pasta
1 tsp olive oil
1 brown onion
400g chicken breast, sliced
190g basil pesto
150g green peas
2 tbsp Greek yoghurt
Salt & cracked pepper
Fresh basil, to serve

M A C R O S
Calories: 470   
Protein: 34      
Carbs: 52      
Fat: 14      
Fibre: 8

 

I N S T R U C T I O N S
 

Start by cooking pasta according to packet instructions.

Meanwhile, add the oil and onion to a fry pan and cook on 
medium-high heat for 2 minutes.

Next, add the chicken and cook for 5 minutes, stirring 
continuously. Add the basil pesto and peas, reduce to low and 
simmer for 5 minutes. Stir through the Greek yoghurt and cook 
for 1 more minute.

Divide into four bowls, season with salt & cracked pepper and 
top with fresh basil.

Creamy Chicken Penne

T I M E :
20 minutes

S E R V E S :  
4




