Chicken Broccoli Pasta

1 Tbsp. corn oil

1 Tbsp. Cornstarch
2 chicken bouillon cubes

¾ lb. Chicken breast
1 ½ cups water

8 oz. Angel hair pasta (or favorite)

1 sm. red pepper chopped
¼ tea. Dried thyme
cooked and drained

2 cloves garlic, minced
3 cups frozen broccoli
2 Tbsp. grated Parmesan cheese

¼ tea pepper

1. In a large skillet heat corn oil over medium heat. Add garlic, chicken, pepper and red pepper. Stir constantly; cook 4-5 minutes until chicken is browned.

2. In a small bowl stir water, cornstarch and thyme. Pour into skillet. Stir. Add broccoli and bouillon cubes. Stirring constantly bring to a boil over medium heat and boil one minute. Reduce heat to low, simmer 4-5 more minutes, stirring occasionally.

3. Serve over pasta, sprinkle with Parmesan cheese.

4. Makes 4 servings

