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INGREDIENTS PORTION SIZE



Prices are based on average cost and are subject to change. For more information, contact your US Foods® representative  
and ask about our Complimentary Scoop™ Recipes and Menu Profit Pro™. To learn more about US Foods, visit usfoods.com. 

PREPARATION


	P1 PS1: 4 lbs
	P1 PS2: 2 gallons
	P1 PS3: 2 cups 
	P1 PS4: 6 lbs 
	P1 PS5: 30 each 
	P1 PS6: 2 cups 
	P1 PS7: 
	P1 PS8: 
	P1 PS9: 
	P1 ING1: Cross Valley Farms Coleslaw Mix Super Foods Slaw 
	P1 ING2: Alfredo Sauce, heated
	P1 ING3: Parsley Chopped 
	P1 ING4: Fettuccine Noodles
	P1 ING5: Grilled Chicken breast 4 ounces, cut into strips
	P1 ING6: Parmesan cheese 
	P1 ING7: 
	P1 ING8: 
	P1 ING9: 
	P1 PS10: 
	P1 PS12: 
	P1 PS13: 
	P1 PS14: 
	P1 PS15: 
	P1 PS16: 
	P1 PS17: 
	P1 PS18: 
	P1 PS19: 
	P1 ING10: 
	P1 ING12: 
	P1 ING13: 
	P1 ING14: 
	P1 ING15: 
	P1 ING16: 
	P1 ING17: 
	P1 ING18: 
	P1 ING19: 
	P1 PS20: 
	P1 PS11: 
	P1 ING20: 
	P1 ING11: 
	Serving Size: Serves 50
	Chef Name: Chef Jeremy DeRango
	Recipe Name: Creamy Chicken Vegetable Fettuccine Alfredo 
	Preparation Instructions: 1. Heat prepared Alfredo sauce according to packaging, hold hot.2. Cook fettuccine noodles according to packaging, once cooked strain pasta and reserve.3. In a sauté pan over medium heat sauté Super Food Slaw mix until tender. 4. Combine cooked pasta with half of the chopped parsley, hot Alfredo sauce, cooked super food slaw, and cooked chicken mix to combine.5. To plate; place a portion of the fettuccine mixture onto a plate garnish with parmesan cheese, and chopped parsley . 


