
	   	  

 
*The PointsPlus™ values for these products and/or recipes were calculated by Hungry Girl and are not an endorsement or approval 
of the product, recipe or its manufacturer or developer by Weight Watchers International, Inc., the owner of the PointsPlus™ 
registered trademark.	  

Pizza-fied Chicken 
PER SERVING (entire recipe): 282 
calories, 5.75g fat, 868mg sodium, 10g 
carbs, 2g fiber, 4.5g sugars, 44g protein 
-- PointsPlus™ value 6* 
 
 
Prep: 15 minutes 
Cook: 15 minutes 
 
Ingredients: 
5 oz. raw boneless skinless lean chicken breast cutlet, pounded to 1/2-inch thickness 
1/4 tsp. garlic powder, or more to taste  
1/4 tsp. onion powder, or more to taste 
1/8 tsp. salt, or more to taste  
1/8 tsp. black pepper, or more to taste 
1/4 cup diced green bell pepper  
1/4 cup sliced mushrooms 
2 tbsp. diced onion  
1/4 cup canned crushed tomatoes 
1 stick light string cheese  
4 slices turkey pepperoni, (like the kind by Hormel), chopped  
1 tsp. reduced-fat Parmesan-style grated topping 
Optional garnishes: crushed red pepper, fresh oregano 
 
Directions: 
Season chicken with garlic powder, onion powder, salt, and black pepper. Set aside. 
 
Bring two skillets sprayed with nonstick spray to medium heat on the stove. In one skillet, cook bell 
pepper, mushrooms, and onion until softened, 4 - 6 minutes. In the other skillet, cook chicken until cooked 
through, about 3 minutes per side. (Alternatively, use one skillet and cook the veggies and chicken 
consecutively.)  
 
Place crushed tomatoes in a small bowl and season to taste with garlic powder, onion powder, salt, and 
black pepper. Evenly spoon seasoned tomatoes onto chicken in skillet. Tear string cheese into pieces 
and place over the tomatoes. 
 
Top chicken with veggies and turkey pepperoni. Cover and continue to cook until cheese softens, 1 - 2 
minutes. 
 
Plate your pizza-fied chicken and sprinkle with grated topping. Garnish with crushed red pepper and 
oregano, if you like. Enjoy! 
 
MAKES 1 SERVING 


