
Chicken in Garlic Sauce 

 

Nutrition Facts: 

Yield 4 servings 

Calories 214 

Fat 8 g 

Sodium 268 mg 

 

Ingredients Needed: 

2 tablespoons olive oil 

4 boneless skinless chicken breast halves 

4 cloves garlic, minced 

1/4 cup white balsamic vinegar 

1 3/4 cups chicken broth 

   
Recipe Directions:  

 Heat the oil in a large skillet over medium heat 

 Add the chicken and cook until browned on both sides, 5 minutes. Transfer to a plate. 

 Add the garlic to the skillet and cook until just tender, 2 minutes.  

 Add the wine and cook, stirring to loosen the brown bits, 3 minutes.  

 Add the broth and return the chicken and any accumulated juices to the skillet.  

 Cook until center of chicken is cooked, about 5 minutes. 

 

 

 

 

 

Code 

$ GF DF Q 



 

 

  

 


