




Chicken (or veal) Marsala


2 Boneless Chicken Breasts		¾ C Marsala Wine


¼ C Flour						1 C Chicken Broth


BAM! 						1 Tbs Butter


Olive Oil						1 Tbs fresh chopped Parsley


2 C sliced (good) Mushrooms 		Fresh cracked Pepper


½ C sliced Onion				1 tsp Corn Starch


Pound Chicken to ~1/4-1/2“ thick.  Cut into ~2” x 2” pieces.


Dredge Chicken pieces in Flour seasoned with ~½ tsp BAM!


In large (med-hi) skillet, sauté Shrooms & Onion in 2 Tbs Oil until tender (~3 min).


Remove from pan & set aside.





Add Chicken pieces in a single layer to drippings in pan. (Add Oil first, if needed.)


Sauté chicken pieces ~1 min each side.


Remove Chicken pieces from pan.  Set aside with Mushroom mixture.





Add Wine, Broth, & Butter to drippings in pan.


Bring to a boil (uncovered), scraping up any brown bits into sauce.


Remove ~3/4 C liquid & stir in Corn Starch. Stir Corn Starch liquid back into pan.


Return Chicken & Mushroom mixture to pan.  Add Parsley & fresh cracked Pepper.


Gently simmer while stirring to heat through & thicken sauce.
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