Chicken Marsala
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This is a classic, simple Italian-American dish created by Italians in the U.S.A.  

Ingredients:

2 skinless, boneless chicken breast “supremes” (halves) - pounded ¼ inch thick

8 ounces fresh crimini, porcini or other mushrooms, sliced 

3 heaping tablespoons all-purpose flour for coating 

¼ teaspoon salt 

⅛ teaspoon freshly-ground, black pepper 

¼ teaspoon dried oregano 

⅛ teaspoon garlic powder

⅛ teaspoon onion powder

⅛ teaspoon ground cayenne pepper or red-pepper flakes

⅛ teaspoon dried thyme

3 tablespoons butter 

6 tablespoons sweet Marsala wine (make sure it’s imported from Sicily!)

½ cup chicken stock/broth 

Preparation:

Make sure the chicken cutlets are very thin; pound them down to about ¼” thickness between two sheets of wax or parchment paper using a meat mallet or long side of a rolling pin. I butterfly each supreme by carefully gliding my knife through the thickest part straight through the narrow ends so as to cut each horizontally into two, flat scaloppini. Then I only have to pound down the thicker ends.

In a small, paper bag or shallow dish or bowl, mix together the flour, salt, pepper and spices/herbs. Coat chicken pieces in flour mixture by either shaking well in the sealed paper bag or by simply dredging them through the mixture on a shallow plate (I prefer the bag-shaking method).  In a large skillet, melt 1 tablespoon the butter over medium-high heat. Place the chicken in the pan, and lightly brown on both sides. Transfer browned chicken to a plate and set aside.

Add another tablespoon butter to the pan and add the mushrooms. Season the mushrooms with a sprinkling of more salt and pepper and sauté until golden and their liquid is given off. Pour in the wine and bring to a boil; deglaze pan with the wine. When the wine is reduced by half, add in the broth and cook until the sauce has reduced by one-third to an half, just until thickened slightly. 

Lower the heat to low, return the chicken to the pan, cover and simmer 10 minutes, until chicken is no longer pink and juices run clear. Swirl in the remaining butter and check/adjust seasoning. 

Serve immediately – goes great over fettuccini pasta (remember, you only need to boil two ounces of pasta per person). I like to boil the pasta until al dente, then finish it in the pan with the chicken.
