
This is a great meal that is quickly 
prepared with leftover chicken from 
the night before. With leftovers, prep 
time is about 5-7 minutes and cook 
time is approximately 6-8 minutes. 
Add 10 -15 minutes if using fresh 
chicken and/or roasting your own red 
peppers. 

What you will need: 
1 pound package of fettuccine 
1 cup heavy cream 
2 tablespoons of Dijon mustard 
2 cups shredded chicken (cooked) 
fl cup chopped and roasted red 

pepper 

Fettuccine in Creamy 
Mustard Chicken Sauce 

Cook fettuccine in a large pot of 
boiling, slightly salty water. Cook 
until noodles are just tender. Drain 
and rinse pasta in fresh hot water. 
Return to pot. 

Add the heavy cream and mustard 
to the pot. Cook this over medium 
heat stirring or tossing regularly. 
After two minutes the pasta and 
sauces should be well mixed. Add the 
chicken and roasted peppers. Heat 
thoroughly and serve. 

For an added twist you can use fla-
vored or colored pasta, such as 
spinach fettuccine. You can also use 
turkey or pheasant as a substitute for 
the chicken. 

Enjoy! 

The Savory Supe 
By Scottie Hines, CGCS 

Winds ong Farm Golf Club 

By the time you read this, 
your height-of-cut could have been adjusted. 

JOHN DEERE 

NEW QUICK-ADJUST REELS 
Yes, it's now this easy to adjust the height-of-cut. Just click in a power drill on 
either side of the cutting unit, hit the trigger, watch the gauge, and you're done. No 
wrenches, and no need to double-check both sides. (Thanks to SpeedLink technology, 
they match perfectly every time.) But don't just read about these reels. Call your 
John Deere Golf distributor for a demo. Consider us part of your crew. 




