
Spicy Chicken Rigatoni 
 
www.thehunts611.blogspot.com 
Adapted from Tastebook.com 
Serves 8 
Ingredients 

●​ 1/4 cup oil 
●​ 1 tsp crushed red pepper 
●​ 1/8 tsp salt 
●​ 1/8 tsp ground black pepper 
●​ 1 tbs chopped garlic 
●​ 12 oz chicken, sliced 
●​ 1 cup Marinara sauce 
●​ 10 oz Light Alfredo sauce (Butoni) 
●​ 1 lb Rigatoni pasta 
●​ 2 cups reduced fat mozzarella 

  

Directions 

1.) In a sauté pan, heat oil over medium heat. Add crushed red pepper, salt, pepper, garlic and 
chicken until chicken is cooked. Cook pasta according to package directions (If you’d like you 
can chop the chicken into smaller pieces after its cooked) 
  
2.)Drain Rigatoni and return to pot. Add chicken mixture and sauces to pasta. Mix well. 
  
3.)Pour everything in a 9x13 casserole dish, top with mozzarella, and bake at 350 degrees for 
30 minutes. 
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