
Ingredients 

6 thin Chicken Breast Cutlets
Flour for Coating Chicken Breasts
1 Tablespoon Olive Oil
3 Garlic Cloves, finely chopped
1 tsp Garlic Salt
1 cup Dry Marsala Wine
6 Baby Bella Mushrooms, cleaned, stemmed and thinly sliced
3 Tablespoons Capers + 1 Tablespoon Caper Liquid
1½ cup Chicken Broth
¼ cup Fat Free Non Dairy Creamer
2 Tablespoons Unsalted Butter
1 Tablespoon Flour
6 lemon wedges

DIRECTIONS:

Coat each chicken breast lightly with flour, set aside. Heat large 
skillet to medium high. Add 1 Tablespoon olive oil and chopped 
garlic, sauté for approximately 1 minute. Place chicken breasts into 
skillet. Cook approximately 2 minutes on each side. Lightly salt one 
side with garlic salt while cooking. Remove chicken from skillet 
and set aside.

Decrease skillet heat to medium, add Marsala to skillet and cook to 
reduce to half. Add mushrooms, capers, and caper liquid. Whisk in 
chicken broth, non dairy creamer, butter and 1 Tablespoon flour, 
continuing to whisk and cook 2 minutes more. Return chicken 
to skillet, reduce heat to low, cover and simmer chicken for 10-
15 minutes or when internal temperature of chicken reaches 180 
degrees. Remove from heat and serve with lemon wedges over your 
favorite pasta (cooked to package directions).
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