
Savory Baked Chicken with Butter Sauce

4 ea Chicken breasts -- boned and skinned
¼ cup Margarine, melted (soft, not quite liquid)
2 ea Garlic clove, minced
½ cup Crackers, Ritz, crushed
¼ cup Parmesan cheese freshly grated
2 Tbsp Parsley, finely chopped
2 Tbsp Basil, chopped
¼ tsp Pepper
½ tsp Salt

½ cup White wine (or apple juice)
½ cup Margarine
¼ cup Half-and-half or light cream
½ cup Diced Roma tomato
¼ cup Green onion, finely sliced
¼ cup Mushrooms (chopped fine)
¼ tsp Cayenne pepper

1 Crush Ritz crackers until fine. Mix with chopped parsley and basil, finely grated parmesan cheese, salt and 
pepper.

2 Melt the margarine until very soft (not quite liquid) and mix with the minced garlic. Spread over the chicken 
breasts.

3 Evenly coat chicken breasts with the cracker mixture. Place in baking pan, cover with foil, and bake for 45 
minutes or until done (use a meat thermometer).

4 In a saucepan, add margarine and wine or apple juice. Heat until margarine is melted, just below boiling. 
Stirring constantly, add the half and half. When mixture starts to thicken, reduce heat.

5 Add the remaining sauce ingredients and simmer over low heat, stirring fairly often. Sauce should not boil.  If 
sauce is too thin, add a little flour 1 tsp at a time.

6 When chicken is done, transfer from baking pan to serving platter. Pour sauce over the chicken and serve.

Servings: 4

Cooking Times

Preparation Time: 45 minutes
Cooking Time: 45 minutes

Degree of Difficulty

Degree of Difficulty: Moderately difficult

Oven Temperature: 325°F

Nutrition Facts

Serving size: ¼ of a recipe (13.1 ounces).
Percent daily values based on the Reference Daily 
Intake (RDI) for a 2000 calorie diet.
Nutrition information calculated from recipe ingredients.

Amount Per Serving
Calories 655.5
Calories From Fat (56%) 364.13

% Daily Value
Total Fat 41.15g 63%
Saturated Fat 9.27g 46%

Cholesterol 147.98mg 49%
Sodium 985.66mg 41%
Potassium 778.23mg 22%
Total Carbohydrates 5.56g 2%
Fiber 0.7g 3%
Sugar 1.38g

Protein 58.54g 117%
MyPoints 16.4

Recipe Type: Main Dish, Meat, Poultry
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