For the blackened chicken:

4 boneless, skinless chicken breasts
1 teaspoon paprika

1/4 teaspoon salt

1/2 teaspoon cayenne pepper

1/2 teaspoon ground cumin

1/2 teaspoon dried thyme

1/4 teaspoon ground white pepper
1/4 teaspoon onion powder

For the sauce:

1- 14.5 ounce can crushed tomatoes

2-3 teaspoons cajun/creole seasoning (some brands are spicier than others, so season gradually and taste as
you go)

1- 15 ounce jar alfredo sauce (or make your own)

salt and pepper to taste

1/2 pound linguini, or other pasta, cooked and drained

Preheat oven to 350. Heat a cast iron skillet or grill pan over high heat for 5 minutes until it is smoking hot.
Mix together the paprika, salt, cayenne, cumin, thyme, white pepper, and onion powder. Oil the chicken breasts
with cooking spray on both sides, then coat the chicken breasts evenly with the spice mixture.

Place the chicken in the hot pan, and cook for 1 minute. Turn, and cook 1 minute on other side. Transfer skillet
to oven and bake in the preheated oven until no longer pink in the center and the juices run clear, about 5-10
minutes depending on the thickness. When the internal temperature of the chicken reaches 165, remove
chicken breasts from skillet and allow to rest for 5-10 minutes before slicing. While chicken is resting, cook
your pasta and prepare sauce.

In a medium saucepan, combine crushed tomatoes, alfredo sauce, and cajun/creole seasoning. Heat over
med-low, until hot and bubbly. Slice chicken and serve with sauce over hot pasta.

The chicken is a bit spicy, if you want to reduce the spiciness, cut back on the cayenne pepper.
This is also really yummy using shrimp instead of chicken.
If you have leftover chicken and sauce--use them on a pizza! :)
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