Roasted Red Pepper Skillet Chicken

Source: aspicyperspective.com
Servings: 4

Calories: 366

Prep: 5 minutes Cook: 20 minutes

INGREDIENTS

2 pounds boneless skinless chicken breast, 4 pieces

1 tablespoon butter

1/4 cup onion, diced

2 cloves garlic, minced

12 ounces roasted red peppers, finely diced (1 jar or fresh roasted peppers are fine)
1 1/4 cup chicken broth

4 ounces low-fat cream cheese

1/4-1/2 teaspoon crushed red pepper

1/4 cup basil leaves, chopped

INSTRUCTIONS

1. Place a large skillet over medium heat. Add the butter and once melted, add the chicken
breasts. Sear the chicken for 5 minutes per side. Then remove the chicken from the skillet
and set aside.

2. In the same skillet, sauté the onions and garlic for 2-3 minutes. Pour in the diced red
peppers and sauté another 1-2 minutes. Then add the chicken broth, cream cheese, and
crushed red pepper. Simmer and stir to melt the cream cheese into the broth.

3. Once the sauce is smooth, add the chicken breasts back to the skillet to warm. Stir in the
chopped basil and simmer another 2 minutes before serving. Salt and pepper to taste.
Slice and serve the chicken covered in the creamy pan sauce.

NOTES
We are using a small amount of low-fat cream cheese to keep the calories down. However, feel free to
use full-fat cream cheese, or more cream cheese if desired. 8 ounces makes the sauce extra creamy!



