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CHICKEN MARSALA 

(from the Bewitching Kitchen) 

4 boneless chicken breast filets 

salt and pepper 

1 Tbs olive oil 

1 Tbs butter 

1 shallot, minced 

3 cups of mushrooms, sliced thin 

1/2 cup Marsala wine 

1/2 cup chicken stock (or water) 

minced Italian parsley 

If the chicken filets are too thick, slice them in half running the knife parallel to the 

cutting board, and pressing the filets gently down with the palm of your hand.  Pound 

them slightly to even the thickness.   Season with salt and pepper. 

Heat the butter and olive oil in medium-high heat on a large skillet, when the butter 

foams and starts to get golden, add the chicken filets and cook until they develop a nice 

color on both sides (about 4 minutes per side, depending on your stove).  Remove them 

to a platter, tent with aluminum foil. 

Add the diced shallot to the pan (if necessary add a little more olive oil, but you 

probably won't need it), cook in medium heat for a couple of minutes, add all the 

mushrooms and cook stirring every once in a while until they start to get soft. Season 

lightly with salt, add the Marsala wine, and cook until almost fully absorbed, about 5 

minutes.   Add the chicken stock (or water), place the chicken filets back in the pan, 

cover, and simmer on low heat for 10 minutes or until fully cooked through. 

Remove the chicken to a serving platter, increase the heat to reduce the mushroom 

sauce to the consistency you like.  Optional step: add a couple of tablespoons of cold 

butter in small pieces, swirling the sauce after each addition.  Adjust seasoning, spoon 

the sauce over the chicken and sprinkle parsley on top.   Serve immediately. 

 


