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Braised Chicken with Onions, Mushrooms & Sun-Dried Tomatoes 
Yield:  approximately 4 servings 
 
1 ½ Pounds boneless, skinless thighs  

               (thighs are best, but breast works, too) 

 Salt and freshly ground pepper 

½ Cup all-purpose flour (GF works great, too) 

1 Tablespoon unsalted butter 

2 Tablespoons grapeseed oil 

1 Large Onion, thinly sliced 

8 Ounces mushrooms, halved 

½ Cup dry white wine 

¾ Cup chicken stock or broth 

6 Sun-dried tomatoes, drained (if in oil)* and sliced 

             *If dried are not “plump” soak in warm water for 15-20 minutes, drain, then slice) 

1 Tablespoon balsamic vinegar, or to taste 

¼ Cup chopped fresh parsley 

 

Cut chicken thighs in half and season with salt and a few grinds of pepper.  Place flour in 

shallow dish or plate and lightly dredge chicken pieces. Heat a large skillet over medium-high 

heat; add butter and oil (pour oil DIRECTLY on top of butter) and heat until butter melts, about 

1 minute.  Place chicken in single layer in pan and sauté, turning after 2 minutes, until lightly 

brown on both sides, about 4 minutes total. If necessary, remove chicken to plate and repeat 

with any remaining pieces adding additional oil and butter as necessary.  Remove all chicken 

to plate and set aside. 

 

If necessary add about 1 tablespoon oil to pan then add onions and cook over medium heat 

until starting to brown around the edges, about 10 minutes; add mushrooms and continue to 

cook, stirring, until they start to soften and brown in places and mixture is smooth and 

caramelized, about 10-15 minutes.  Deglaze with wine and stir scrapping up any fond on 

bottom of pan and cook until liquid is almost gone.  Add the chicken broth and sun-dried 

tomatoes.  Return chicken and any accumulated juices to the pan.  Bring to a boil and then 

reduce to a gentle simmer.  Cover and cook until the chicken is firm to the touch and cooked 

through, about 25-30 minutes. Stir in the vinegar and half of the parsley. If too thin, remove lid 

and continue to cook at rapid simmer until sauce thickens or use cornstarch-water slurry to 

thicken.   

 

Taste and add salt and pepper as necessary.  Serve sprinkled with remaining parsley. 

 


