Creamy Chicken, Leek & Mushroom Fettuccini
Ingredients: 
2 tsp Garlic infused olive oil 
2 medium leeks, thinly sliced 
200g Cremini mushroom, sliced 
2 garlic clove, crushed 
300g Fettuccini 
140g cream cheese 
3 tbs. 35% cream
85g diced chicken meat, 
4 leaves basil, cut into fine strips
1 tbs. Balsamic Vinegar
25g grated Parmesan

Method:
Heat the oil in a large saucepan. Stir in the leeks, the mushrooms and garlic, sauté until . Meanwhile, cook the spaghetti according to pack instructions, then drain. Stir the soft cheese and the cream into the leek and mushroom mixture and bring to a short boil, if sauce is too thick add a little of the pasta water. Add the chicken, basil leaves, Vinegar and Parmesan, then toss in the pasta, season with salt and pepper, serve immediately. 
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