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A relatively easy and inexpensive, but tasty recipe
INGREDIENTS:
· ½ Cup All-Purpose Flour.

· 1-Tblsp. Emeril’s “Essence” Seasoning
· 2 – 6 to 8 Oz. Boneless, Skinless Chicken – cut in half, pounded thin.

· 1- Tblsp. Olive Oil (or slightly more).

· 4- Tblsps. Butter.

· 3 – Cups of sliced Mushrooms (Any kind of edible)

· ¾ Cup Marsala Wine or any Red Wine.

· 1 – Cup Chicken Stock.

· Salt and Pepper for Seasoning to taste.

· Chives – Finely chopped as garnish and for additional flavor.  Optional

HOW TO MAKE:

1. In a shallow bowl, combine thoroughly Flour and Essence Seasoning with fingers.  Pat dry Chicken with paper towel and quickly dredge through Seasoning.  Let sit on plate for at least 15 minutes.  Dredge a second time if you feel that they need additional Flour coating.

2. In a large Skillet or Chicken Fryer, heat Olive Oil over medium heat until very hot, but not smoking.  Just prior to placing Chicken in Skillet, add 1 – Tblsp. Of Butter.  Allow to cook about 3 minutes one each side until golden brown. Remove cooked Chicken to clean plate.

3. In same Skillet, add remaining butter and then Mushrooms.  Saute’ Mushrooms until they have given off their liquid and start to become slightly transparent and a little golden brown.  

4. Add the Red Wine and with a heat-resistant spatula or spoon, bring Wine to a boil in same skillet along with Mushrooms and scrape bottom to “de-glaze” all the brown bits that have stuck to the pan.  Continue to cook until wine has reduced its volume by about half.

5. Add the Chicken Stock and cook for another 3 minutes or until the sauce begins to noticeably thicken.  You may add a light sprinkling of Flour or Corn Starch to help thicken if it appears the original Flour is insufficient at thickening.

6. Return the cooked Chicken to the Skillet and Mushroom / Sauce mixture and continue to cook on medium heat for another 5-8 minutes, stirring frequently.
7. Add remaining 2- Tblsps. Of Butter, swirl around to glisten mixture.

8. Season with Salt and Pepper to taste and if using Chives, garnish individual plates or large serving dish.

Note:  This is also excellent when served over a bed of Angel Hair Pasta.
