
Bub’s Chicken Marsala 

Ingredients 

For the chicken: 

 2 skinless, boneless chicken breasts 
butterflied –(pounded ¼ inch thick or 

butterfly) 
 ¼ cup all-purpose flour for coating 

 ½ teaspoon salt 

 ¼ teaspoon ground black pepper 

 ½ teaspoon dried oregano 

 ½ teaspoon paprika 

 4 tablespoons each of butter & olive oil 

For the Marsala sauce: 

 6 to 10 or more sliced mushrooms  
or ½ pound sliced Chanterelles 

 2 tablespoons (1 clove) of minced 
shallots (or sweet onion) 

 2++ cloves garlic, minced 
 2 cups chicken stock (1 cup) 
 1 cup Marsala wine    (2 cups) 
 1 teaspoon tarragon 
 juice of 1 lemon 
 1 tablespoon fresh rosemary 

Directions 

1. Rinse and DRY chicken then pound to ¼” thick or butterfly cut. 

2. In a bowl, mix together the flour, salt, pepper, paprika and oregano.  

3. Dredge chicken pieces in a Ziploc bag or just sprinkle on the flour mixture. 

4. In a large skillet, melt butter in oil over medium heat. 

5. Place chicken in the pan skin side down, and lightly brown (5+ minutes per side).  

6. Turn over chicken pieces and evenly brown then remove from skillet. 

7. Add mushrooms to skillet with a pinch of salt and pepper and if necessary another 
tablespoon of butter then lightly sauté for about 5 minutes. 

8. Add 2 tablespoons of minced shallots/onion and garlic and sauté for about 3 minutes. 

9. Add 1 tablespoon of flour to make a roux and sauté for about 3-4 minutes. 

10. When crumbs in bottom of skillet start to caramelize pour in Marsala and then reduce (3 -4 

minutes on high heat). 

11. Add 2 cups chicken stock, tarragon and rosemary then bring back to a simmer and reduce 

(maybe 5-10 minutes). 
12. Return chicken to skillet and cover (Add miscellaneous veggies at this time if you wish).  

13. Set to a minimum simmer and cook for about 5 minutes 

14. Flip over and cook another 5 minutes until the internal temperature of the chicken is 165°.  

15. Turn off heat and add lemon juice, 2 tablespoons of parsley and 1 teaspoon of cold butter. 

16. Serve on a piece of sliced toasted bread or angel hair pasta. 

https://www.allrecipes.com/video/913/chicken-marsala/

