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Chicken Marsala 
Yield:  4 Servings 
 
4 Skinless, boneless chicken breast halves  

(about 4-6 oz. each) 
 Salt & Freshly ground pepper 
1/2  Cup all-purpose flour (gluten-free okay) 
2-3  Tablespoons unsalted butter or ghee, divided 
1-2 Tablespoon avocado oil, divided 
16 Ounces sliced mushrooms 
½  Cup Marsala wine (sweet or dry) 
1 Cup chicken broth, divided 

Chopped fresh parsley for garnish  
 
Place each chicken breast half between 2 sheets of heavy-duty plastic wrap; pound to ¼-inch 
thickness using a mallet.  Cut in half, if desired.  Season both sides of the chicken with salt and 
freshly ground pepper.  Place flour in a shallow dish.  Dredge chicken in flour; shake off excess.  
Reserve flour. 
 
Heat a large skillet over medium-high heat for about 1 minute.  Add 1 tablespoon of butter or 
ghee and then pour about 1 tablespoon of oil directly on top of the butter.  (if not using butter, 
add 2 tablespoon of oil total).  Once the butter has melted, add chicken to the pan, being sure 
not to crowd the pan.  Sauté 3-4 minutes on each side or until golden brown and cooked 
through.  Remove chicken from pan.  Repeat if necessary.   
 
Add 1 tablespoon of butter or oil to the pan; swirl to coat.  Add sliced mushrooms; sauté about 3 
minutes, stirring frequently until mushrooms are nicely browned and soft and moisture has 
evaporated.  Add wine; scrape pan to loosen browned bits, and allow to come to a boil.  Cook 
until the liquid almost evaporates, stirring occasionally.   
 
In a small jar, combine ¼ c. broth with 1 Tablespoon reserved flour (or 1 Tablespoon 
cornstarch); mix to combine and SET ASIDE (this is the slurry).  Add remaining broth (3/4 cup) 
to pan with mushrooms and marsala; bring to a boil.  Cook until reduced by half (about 5 
minutes).  Add the slurry mixture to the pan and cook for 1 minute or until slightly thick, stirring 
frequently.  Taste and season with salt and pepper.  Turn heat down to low, return chicken to 
pan with sauce, cover, and heat until chicken is warmed throughout.   
 
Place 1 chicken breast half on each of 4 plates; distribute mushrooms and sauce evenly among 
plates.  If the sauce seems too thick, thin it with additional chicken broth, as necessary.  
Sprinkle each serving with chopped parsley and serve.    
 
*For a vegetarian/vegan version, substitute 1 package pressed extra-firm tofu (cut in 
slabs) for the chicken and use vegetable broth in place of chicken. 


