
Creamy Caesar Baked Chicken Breast 
Preparation time: 40 minutes Serving size: 4 8oz portions 

Ingredients: 
• 2lbs Chicken breast, boneless and skinless 
• ½ Cup Creamy Ceasar Salad Dressing (not vinaigrette) 
• 6 slices of provolone or 1 ½ Cups Shredded 

Mozzarella 
• 1 Cup Croutons 
• 1 tablespoon butter, melted 
• 1 teaspoon salt 
• 1 teaspoon pepper 

Directions: 
1. Place chicken breast flat into a baking dish and season with 
salt and pepper 
2. Pour Caesar dressing over chicken to cover 
3. Place sliced or shredded cheese on top of chicken 
4. Crush croutons to create crumbs, then mix in melted 
butter. Sprinkle croutons over chicken. 
5. Bake at 375°F for 20-30 minutes or until the internal 
temperature reaches 165°F 
NOTE: If breadcrumbs brown too quickly, cover with foil until 
chicken fully cooks. 
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