
C H I C K E N  M A R S A L A

CHEF BABA

2 lbs.  Chicken Breast  –  boneless ,  th in ly

s l iced

4 oz.  AP F lour  with pinch papr ika

4 oz.  Prosciutto Ham – th in ly  s l iced

6 oz.  Fresh Mozzarel la –  th in ly  s l iced

6 oz.  Dry Marsala Wine

8 oz.  Mushrooms –  s l iced

8 oz.  Beef Stock

2 oz.  Tomato Paste

2 oz.  I ta l ian Pars ley –  chopped

Salt  & Pepper –  to taste

Fresh Sage Leaf

I N G R E D I E N T S

Dredge chicken in seasoned f lour  & sauté in

a hot pan with ol ive oi l  unt i l  golden brown

on both s ides.  Top each piece of chicken

with a Sage leaf & then cover with a s l iver

of prosciutto & mozzarel la.  Add marsala to

the hot pan & let  reduce by half ,  add stock

& mushrooms,  paste,  pars ley ,  s  & p to taste.

Baste chicken & let  s immer in sauce for  3-5

minutes with a l id.Serve over gar l ic spinach.  

 

M E T H O D

BON APPÉTIT


