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Cucina

Chicken
Marsala

Ingredients -

3 Boneless Skinless Chicken Breasts
(11/21to 2 pounds)

Kosher Salt
Freshly Ground Black Pepper

3/4 cup All-Purpose Flour
1/4 cup Olive 0il

12 ounces Cremini Mushrooms
(sliced 1/4" thick)

1 Large Shallot (finely chopped)
1 1/2 cups Dry Marsala Wine

6 tablespoons Unsalted Butter
(cut into pieces)

1/3 cup Flat-Leaf Parsley '
(chopped, plus more for garnish)
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Preparation

Set awire rack inside a immed baking sheet. Cut two 124nch
sheets of plastic wrap.

Gut the chicken breasts in half lengthwise, making & roughly equal
pieces; they should look like large chicken tenders. Place ane
sheet of plastic on a clean cutting board. Put a chicken piece in
the center of the plastic and top with the other sheet of plastic.
Pourd the chicken with the flat side of a meat mallet, starting in
the center and working your way to the edges, until the chicken is
1/4inch thick and 6to 8 inches long, Transfer to the wire rack.
Repeat with the remaining chicken pieces. Liberally sprinkle the
chicken with salt and pepper.

Mix the: flour with 1 1/2 teaspoons salt and a generous amount
of pepperin a shallow bowl or plate. Dredge the cutlets in the
seasoned flour, shaking off any excess, Heat 3 tablespoons of the
oil in a large skillet over medium-high heat undil very hot, about

1 minute, Sear 3 cutiets until golden brown, about 2 minutes

per side. Transfer the cutlets to a plate. Add the remaining 1
tablespoan of il to the pan and sear the remaining 3 cutlets until
golden brown, about 2 minutes per side. 1's ok if the chicken is
not completely cooked through it wil firish cooking in the sauce.

Add the mushroams and 1/2 teaspaon salt to the same pan

and cook, stirming and scraping up any browned bits, until the
mushrooms are slightly softened and just begirning to release
some liquid, 3 1o 4 minutes. (The mushrooms will soak up the oi
quickly and dry up the pam; that's ok, more liquid will release as
they cook langer.) Add the shallots and cook, stirring and scraping
up any browned bits, urdil starting to soften, 3 to 4 minutes.

Remaowe the pan from the heat Pour in the wine and 1/2 cup
water. Return the pan to high heat and bring to a boil. Reduce the
heat to medium and simmer until the liquid reduces by a third and
starts to thicken, & to T minutes. Whisk in the butter and continue
whisking urdil it is melted and the saue has thickened, 1102
minutes.

Add the cutlets and any accumuated juices to the pan and cook,
flipping halfway through, undil the chicken is cooked through and
the sauee has thickened, about 2 minutes.

Remowe the chicken t & platter and stir the parsley into the

sauce, Pour the sauce over the chicken and garnish with more
parsley,
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