
Paleo Chicken Marsala

Active Time: 15 minutes | Total Time: 45 minutes | Serves: 4

Nutrition Information Per Serving

195.4 calories, 4.46 g carbohydrate, 0.56 g fiber, 3.9 g NET carbs, 29.48 g protein, 5.11 g fat

Ingredients Preparation

1/4 Tbsp(s) Bobs Red Mill Arrowroot Starch

1/4 tsp(s) Real Salt

1/2 cup(s) Pacific Organic Bone Broth (Chicken)

2 -8oz. breast(s) pastured chicken

1/4 cup(s) chopped fresh parsley

1 cup white button mushrooms, sliced

1 Tbsp organic virgin coconut oil

3/4 cup(s) marsala wine

2 tsp(s) organic dried thyme

1. Split chicken into breast halves, each weighing
roughly 4 ounces. Using a meat mallet, pound
chicken to 1 inch thickness. Pat dry and sprinkle
with sea salt.

2. Heat coconut oil over medium-high heat in an
enameled cast iron pan.When shimmering, add
the chicken breast and cook 3 minutes to golden
brown. Flip and cook for an additional 3 minutes.

3. Pour in the Marsala, broth and thyme. Place sliced
mushrooms over the chicken. Cover and simmer
for 30 minutes.

4. Remove from heat and move chicken and
mushrooms to one side of the pan. Sprinkle the
arrowroot into the liquid and whisk to combine.
Sauce will thicken. Transfer to a serving platter
and sprinkle with fresh parsley.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


