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Creamy Chicken Marsala 

Ingredients: 

 3 tbsp. +1 tbsp. unsalted butter 

 2 tbsp. finely minced shallots 

 2 cloves garlic, minced 

 10 ounces of white button or cremini mushrooms, halved 

 1 cup unbleached, all-purpose flour 

 1 tsp. kosher salt + extra for seasoning 

 ½ tsp. ground black pepper + extra for seasoning 

 1 tsp. + 1 tsp. dried thyme (or double for fresh thyme) 

 1 cup milk or half and half 

 2-6 tbsp. olive oil 

 4 boneless, skinless chicken breasts 

 ½ cup low-sodium chicken broth 

 1 cube chicken bullion 

 1 cup fine sweet marsala wine 

 2/3 cup heavy cream 

 1 ½ tsp. fresh lemon juice 

 ¼ cup chopped fresh parsley 

 Rice to serve, optional 

Directions: 

 Preheat the oven to 250 degrees F 

 Prepare your chicken breasts: slice horizontally to create cutlets, 2 per chicken breast (or 

butterfly each one open, cutting into two down the middle) 

 Combine the flour, 1 tsp. salt, ½ tsp. pepper and 1 tsp. thyme in a shallow dish and mix 

 Pour the milk into a second shallow dish 

 Dredge the chicken in the flour, then in the milk, then in the flour again 

 Place on a cooling rack 

 Melt 3 tbsp. butter in a large skillet over medium heat 

 Add the shallots and garlic and saute until fragrant, about one minute, stirring 

continuously to prevent burning 

 Add the mushrooms and cook until they are soft and brown, 6-8 minutes. 

 Season the mushroom mixture with salt and pepper and remove from the pan, leaving the 

heat on 
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 Heat 2 tbsp. olive oil in the skillet, increasing the heat to medium-high 

 Cook the coated chicken in the olive oil in batches, approximately 2-3 minutes per side or 

until golden brown and cooked through (being careful not to overcook as the chicken is 

very thin) 

 Add more olive oil to the pan as needed for subsequent batches of chicken 

 Place cooked chicken on a pan and place in the oven to keep warm while you prepare the 

sauce 

 Add the chicken broth, wine and bullion to the skillet and bring to a boil, stirring and 

scarping up the brown bits on the bottom of the pan 

 Lower the heat and simmer for about 2 minutes 

 Stir in the cream, lemon juice and the mushroom mixture 

 Stir in the final tbsp. of butter, and check sauce for seasoning, adjusting to taste 

 Serve the chicken with rice or pasta with the sauce poured over the top 


