
Rich Creamy Chicken Pasta Recipe

Imagine coming home after a long, exhausting day to the comforting aroma of garlic, parmesan
cheese, and savory herbs filling your kitchen. This rich creamy chicken pasta recipe offers exactly
that experience, transforming simple pantry staples into a restaurant-quality meal in under thirty
minutes. The velvety sauce clings perfectly to tender pasta shapes, while juicy, golden-seared
chicken bites provide the protein punch you need to feel satisfied. It is the ultimate comfort food
that manages to be both sophisticated enough for a dinner party and quick enough for a busy
Tuesday night. You will find yourself turning to this creamy chicken pasta recipe whenever you
crave something warm, indulgent, and undeniably delicious.

Why You’ll Love This Recipe

Perfect for Busy Weeknights

This dish is a lifesaver when time is short but you refuse to compromise on flavor. Unlike complex
stews or roasts that require hours of simmering, this pasta comes together in the time it takes to
boil water and sear chicken. The entire process happens in roughly twenty-five minutes, making it
an ideal choice for families with hectic schedules. You create a gourmet experience without the
gourmet effort, allowing you to spend more time enjoying the meal with loved ones and less time
standing over a hot stove. It bridges the gap between convenience cooking and scratch-made
quality beautifully.

Parmesan Cheese Highlights

The secret weapon in this sauce is undoubtedly the parmesan cheese. Freshly grated parmesan
melts seamlessly into the heavy cream and garlic base, creating a nutty, salty depth that processed
cheese simply cannot replicate. It acts as a thickening agent while imparting that signature Italian
richness that makes the sauce irresistible. Using high-quality, aged parmesan elevates the entire
dish, ensuring every bite is infused with a savory umami kick that balances the sweetness of the
cream. This ingredient transforms a basic white sauce into a luxurious coating that you will want to
eat by the spoonful.
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Rich Creamy Chicken Pasta

Aaron recipes
A luxurious and quick 25-minute creamy chicken pasta recipe featuring tender chicken breast,
garlic, and parmesan cheese tossed in a rich velvet sauce.
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Cook Time 15 minutes mins
Total Time 25 minutes mins

Course Dinner, Main Course
Cuisine Italian-American

Servings 4 servings
Calories 640 kcal

Equipment

Large Skillet
Large Pot
Chef’s Knife

Ingredients
  

8 oz Penne pasta or similar short noodle
2 large Chicken breasts, boneless and skinless, cut into 1-inch pieces
2 tbsp Olive oil
1 tbsp Unsalted butter
3 cloves Garlic, minced
1 cup Heavy cream
1 cup Parmesan cheese, freshly grated
1 tsp Italian seasoning
1 pinch Salt and black pepper to taste
1 tbsp Fresh parsley, chopped (for garnish)

Instructions
 

1. Bring a large pot of salted water to a boil. Cook pasta according to package directions until al
dente. Reserve 1 cup of pasta water before draining.

2. While pasta cooks, season chicken pieces with salt, pepper, and Italian seasoning. Heat olive
oil and butter in a large skillet over medium-high heat.

3. Add chicken to the skillet in a single layer. Cook for 5-6 minutes until golden brown and
cooked through. Remove chicken from pan and set aside.

4. Reduce heat to medium. Add minced garlic to the skillet and sauté for 30 seconds until
fragrant. Pour in heavy cream and bring to a gentle simmer, scraping up browned bits.

5. Stir in parmesan cheese until melted and smooth. If sauce is too thick, add a splash of
reserved pasta water.



6. Add cooked pasta and chicken back into the skillet. Toss well to coat everything in the sauce.
Simmer for 1 minute to heat through.

7. Remove from heat. Garnish with fresh parsley and extra parmesan cheese before serving.

Notes

Reserve pasta water to adjust sauce consistency. Use freshly grated parmesan for the smoothest
melt.
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Ingredient Highlights & Substitutions

Essential Ingredients

To achieve the perfect creamy chicken pasta, you need fresh chicken breast, heavy cream, and
high-quality pasta. Boneless, skinless chicken breasts are preferred for their lean texture and ability
to cook quickly without becoming greasy. Heavy cream provides the necessary fat content to
create a stable, luscious emulsion that won’t break when heated. Garlic and Italian seasoning are
crucial aromatics that cut through the richness, adding layers of flavor. Finally, a short pasta shape
like penne or fusilli works best, as the ridges and hollows capture the thick sauce, ensuring
maximum flavor delivery in every single bite.

Smart Substitutions

If you are looking to lighten up the dish, you can substitute half-and-half for the heavy cream,
though the sauce will be slightly thinner. For a gluten-free version, simply swap the traditional
wheat pasta for a high-quality brown rice or chickpea pasta; just be sure to watch the cooking time
to avoid mushiness. If you do not have chicken breasts on hand, chicken thighs are a fantastic
alternative that stays incredibly juicy and adds a slightly richer meat flavor. Vegetarians can easily
omit the chicken entirely and substitute hearty vegetables like mushrooms or broccoli without losing
the essence of the creamy sauce.

Step-by-Step Instructions

Prep Phase

Success lies in preparation. Begin by bringing a large pot of salted water to a rolling boil. While the
water heats, pat your chicken breasts dry with paper towels; removing excess moisture ensures a
golden sear rather than steamed meat. Cut the chicken into uniform bite-sized pieces, roughly one
inch in size, to guarantee even cooking. Season the raw chicken generously with salt, pepper, and
a touch of paprika for color. Mince your fresh garlic cloves finely and grate your parmesan cheese if
you haven’t bought it pre-shredded. Having all your ingredients measured and ready—known as
mise en place—will make the cooking process smooth and stress-free.

Cooking Phase



Heat olive oil and a knob of butter in a large skillet over medium-high heat. Add the seasoned
chicken pieces in a single layer, ensuring you do not overcrowd the pan, which causes steaming.
Cook for about five to six minutes until golden brown and cooked through, then remove the chicken
and set it aside. In the same pan, lower the heat and add the minced garlic, sautéing for just thirty
seconds until fragrant. Pour in the heavy cream and bring to a gentle simmer, scraping up any
browned bits from the chicken. Stir in the parmesan cheese until melted and smooth. Finally, toss
the cooked pasta and chicken back into the sauce, stirring until everything is coated and heated
through.

Pro Tips for Perfect Results

Technique Secrets

The most critical technique for a silky sauce is reserving pasta water. Before draining your noodles,
scoop out a cup of the starchy cooking liquid. If your sauce becomes too thick or separates while
tossing it with the pasta, adding a splash of this “liquid gold” helps emulsify the sauce, making it
glossy and perfectly textured. Additionally, avoid boiling the cream vigorously; a gentle simmer is
all that is needed to thicken it. boiling dairy too hard can cause it to curdle or become grainy,
ruining the smooth consistency you are aiming for in this creamy chicken pasta.

Common Mistakes to Avoid

A frequent mistake is overcooking the pasta before adding it to the sauce. Remember that the
pasta will continue to cook slightly when tossed in the hot cream mixture. Aim for al dente—firm to
the bite—when boiling. Another common error is using pre-shredded bagged cheese. These
products often contain anti-caking agents like cellulose, which prevent the cheese from melting
smoothly and can result in a gritty sauce. taking the extra minute to grate your own block of
parmesan makes a massive difference in the final texture and flavor profile of the dish.

Serving Ideas & Pairings

Presentation & Plating

Serve this dish immediately while it is hot and creamy. Use wide, shallow bowls to keep the pasta
warm and allow for easy twirling. Garnish generously with fresh chopped parsley or basil to add a
pop of green color and a fresh herbal note that cuts through the richness. A final dusting of freshly
cracked black pepper and a sprinkle of extra parmesan cheese on top adds a professional finishing
touch. For an elegant look, try to pile the pasta high in the center of the bowl rather than spreading
it flat, creating appetizing height and volume.

Pairing Suggestions

Because this dish is quite rich, it pairs beautifully with lighter sides that provide acidity and crunch.
A crisp Caesar salad or a simple arugula salad with a lemon vinaigrette helps cleanse the palate
between bites. Steamed green beans or roasted asparagus are also excellent vegetable
companions that add nutritional value and texture. If you are looking for a heartier meal, serve this
with a slice of crusty garlic bread to mop up every last drop of the delicious sauce. For wine lovers,
a chilled glass of Chardonnay or Pinot Grigio complements the creamy sauce perfectly without
overpowering the chicken.



If you enjoy hearty poultry dishes like this, you will definitely want to try our Chicken Noodle
Casserole for another comforting family favorite.

Nutrition Facts

Nutrient Amount % Daily Value
Calories 640 kcal 32%

Protein 35 g 70%

Carbohydrates 45 g 15%

Fat 38 g 58%

Saturated Fat 18 g 90%

Cholesterol 145 mg 48%

Sodium 680 mg 28%

Frequently Asked Questions

Can I make this recipe ahead of time?

While creamy pasta is best served fresh, you can make it ahead. However, the sauce will thicken
significantly as it cools. When reheating, add a splash of water, milk, or broth to the pan to loosen
the sauce and restore its creamy consistency. Reheat gently over low heat to prevent the oil from
separating from the cream.

What is the best type of pasta to use?

Short pasta shapes with texture are ideal for heavy cream sauces. Penne, rigatoni, fusilli, and
farfalle (bow-tie) are excellent choices because their ridges and folds hold the sauce well. Long
noodles like fettuccine or linguine also work if you prefer a traditional Alfredo style, but short
shapes are generally easier to eat and serve in a family setting.

Why is my sauce runny?

If your sauce is too thin, you likely haven’t simmered the cream long enough or didn’t use enough
cheese. Allow the heavy cream to simmer gently for a few minutes to reduce and concentrate.
adding the parmesan cheese and removing the pan from the heat allows the sauce to set and
thicken. Also, remember the sauce will continue to thicken as it cools on the plate.

Conclusion

This creamy chicken pasta recipe is the definition of reliable, comforting home cooking. It delivers a
luxurious dining experience with minimal effort, making it a staple for anyone who loves good food
but is short on time. By following the simple steps of searing the chicken, building a quick pan
sauce, and tossing it with al dente pasta, you create a masterpiece of flavor and texture. Whether
you are cooking for a date night or feeding a hungry family, this dish guarantees smiles around the
table. Don’t forget to keep the ingredients on hand, because once you try it, you will want to make it
again and again.
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