
Marinara Chicken Florentine 
By: Dottie Baltz 

 
Serves 4 
 
~ 2 boneless skinless chicken breasts (about 1 pound of chicken) 
~ 2 tablespoons olive oil 
~ 1 teaspoon garlic powder 
~ 1/2 teaspoon salt 
~ 1/2 teaspoon black pepper 
~ 1 large handful of fresh spinach 
~ 4 oz. reduced-fat or non-fat mozzarella cheese, sliced thin or shredded 
~ 1 cup of marinara sauce 
 
Take the boneless skinless chicken breasts and pound them out on a cutting board 
using a mallet so that they are a uniform thickness all the way through.  Cut each one 
in half to make four portions.  They should weigh between 3 oz. - 4 oz. for each 
portion. 

 
Heat the olive oil in a non-stick skillet on medium heat.  Season the chicken on both 
sides with the garlic powder, salt and pepper.  Saute the chicken about 3-4 minutes per 
side or until juices run clear.  Do not overcook. 
 
Remove the chicken and immediately place it into a glass baking dish that has been 
sprayed with non-stick cooking spray.  Then take the spinach and add it to the same 
pan you cooked the chicken in to wilt it.  Put a lid on the pan to help the wilting 
process.  Should only take about a minute. 
 
Remove the spinach from the pan, and place equal portions on top of each chicken 
breast in the glass dish.  Top the spinach with 1/2 oz. of mozzarella and then 1/4 cup of 
marinara sauce.  Put the remaining mozzarella cheese on top of the sauce. 
 
Bake in a 350 degree oven for 15-20 minutes or until the cheese has melted. 
 
 

www.gardensandcrafts.com 

 


