CAPRESE CHICKEN
1 
tbsp. extra-virgin olive oil

1 
lb. boneless skinless chicken breasts


Kosher salt


Freshly ground black pepper

¼ 
c. balsamic vinegar

2 
cloves garlic, minced

1 
pt. grape tomatoes, halved

2 
tbsp. freshly torn basil

4 
slices mozzarella

In a large skillet over medium-high heat, heat oil. Season chicken with salt and pepper and cook until golden and cooked through, 6 minutes per side. Transfer to a plate. 

Add balsamic vinegar to skillet, then add garlic and cook until fragrant, 1 minute. Add tomatoes and season with salt. Let simmer until soft, 5 to 7 minutes. Stir in basil. 

Return chicken to skillet and nestle in tomatoes. Top with mozzarella and cover with a lid to melt. 

Spoon tomatoes over chicken and serve.
We love caprese salad in all forms: whether it’s topping garlic bread, tossed into pasta salad, or even stuffed into lasagna. But one of our all-time favorite versions will always be this Caprese Chicken dinner.

Here we’re reinventing the classic caprese salad into an easy one-pan meal, complete with cheesy-smothered chicken, balsamic-glazed tomatoes, and fresh basil. It’s super simple and quick to make, and oh so tasty!

Read on for more tips on how to make this weeknight dinner. And if you can’t wait for dinner to get your caprese fix, check out of these caprese bites.

What is caprese?

A caprese salad is a simple Italian salad composed of sliced tomatoes, fresh mozzarella, and basil, sprinkled with salt and drizzled with olive oil. Some like to add in pesto or balsamic vinegar, but those are additions, not essential to a caprese salad at its core. As with a lot of Italian cooking, the ingredients are so simple that the quality is very important to the finished dish, so whatever form your caprese takes, try to get the nicest tomatoes, mozzarella, and basil possible.

I don’t like balsamic vinegar. Do I have to use it?

Actually, no you don’t. We love that tart-sweet flavor profile that the balsamic and the tomato create together– it really balances the cheesy chicken– but if you’re not a fan of balsamic, you could leave it out. Just add 2 tablespoons of olive oil to the pan instead of the balsamic to cook the garlic and tomatoes, and taste the softened tomatoes before you add the chicken– they might need a squeeze of lemon juice to brighten them up. Your finished dish will not look as glazed as the original recipe, but it will still be delicious!

What can I serve with this?

To be honest, we usually demolish the whole pan of chicken caprese and then there’s no need for anything else. But if you want to get a little more balance in your life, try one of these easy vegetable side dishes. We particularly recommend this smashed broccoli– it’s killer.

SERVES: 4
