
• Cut the chicken into evenly sized pieces so it cooks at the same rate and stays tender
instead of turning into random chewy surprises
• Let the chicken and sausage brown before stirring too much. That golden color equals
flavor you cannot fake later
Rotisserie chicken shortcut version – Skip browning raw chicken and stir in shredded
rotisserie chicken when you add the pasta and liquids
• Soften the cream cheese before adding it so it melts smoothly into the Cajun sauce
instead of fighting you
• Keep heat at medium once the cream cheese goes in. High heat can make creamy sauces
act weird and separate
• Stir the pasta once or twice while it cooks so it doesn’t stick together or glue itself to the
bottom of the pan
• Taste before serving. Cajun seasoning blends vary wildly and sometimes need a tiny
pinch more salt or spice
• If the sauce gets thicker than you want, add warm chicken stock a tablespoon at a time
until it looks right
• Slice green onions right before serving so they stay fresh, bright, and a little crunchy
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Storage
Store leftover Cajun chicken and sausage pasta in an airtight container in the refrigerator
for up to 4 days. The sauce will thicken as it chills, which is normal and honestly kind of
expected with creamy comfort pasta. 
To freeze: Freeze in airtight, freezer-safe containers for up to 2 months. Thaw overnight
in the refrigerator
Just add a little milk or chicken stock to think it out when reheating.

Variations
• Shrimp Cajun pasta – Swap chicken for peeled shrimp and add them near the end of
cooking so they stay tender and don’t turn rubbery
• Extra spicy Cajun pasta – Add cayenne, hot sauce, or use hot smoked sausage for more
heat and bolder Cajun flavor
• Milder creamy Cajun pasta – Use less Cajun seasoning and add a splash of heavy cream
for a softer, more comfort-food style sauce
• Vegetable-loaded Cajun pasta – Add mushrooms, spinach, zucchini, or extra peppers for
more texture and color without changing the core flavor
• Low carb Cajun skillet – Skip the pasta and serve the creamy Cajun chicken and sausage
over cauliflower rice or roasted vegetables
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FAQs
Can I use a different type of pasta?
 Yes. Rotini, penne, bowtie, or any sturdy pasta that holds sauce works well. Just watch cook
time since thinner pasta cooks faster and can get soft.
Can I make Cajun chicken and sausage pasta less spicy?
 Absolutely. Use less Cajun seasoning, choose a mild smoked sausage, or stir in extra cream
cheese or a splash of cream to mellow the heat.
Can I make this ahead of time?
 Yes. It reheats well. Add a splash of chicken stock or milk when reheating to bring the
creamy sauce back to life.
Can I freeze Cajun chicken and sausage pasta?
 You can, but creamy pasta sauces can separate a little after freezing. If you freeze it, thaw
overnight in the fridge and reheat gently while stirring.
What kind of smoked sausage works best?
 Andouille gives the most Cajun flavor, but kielbasa or any smoked sausage you like will still
be delicious.
Can I add extra vegetables?
 Definitely. Mushrooms, spinach, zucchini, or extra peppers all work well without changing
the flavor too much.
How do I store leftovers?
 Store in an airtight container in the fridge up to 4 days. Reheat gently with a splash of liquid
to keep the sauce creamy.

Nice to Have
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If you cook comfort food even semi-regularly, a good cast iron skillet stops being a
pan and starts being a personality trait. It holds heat like a champ, gives you that
deep golden sear on chicken and sausage, and goes straight from stovetop to oven
without complaining. If you’re tired of pans that warp, stick, or act delicate, this is
the one that just shows up, does the job, and makes your food taste better. Get it
here.

https://amzn.to/4auEixA
https://amzn.to/4auEixA

