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Rraised Chicken
with WMarsala Wine and WHAd Mushrooms
By Cﬁef Lilienne Conklin

Qrfgrepﬁen fs

8 bhoneless, skinless chicken fﬁgaﬁv 1 ,/ﬂmm/ Wild mushrooms, 0ﬁ0'/91ﬁe¢/

Coarse salf mm@moum/l pepper 1/2.cup Marsaln wine

1/ cof'/o whole wheat f/our 3 fﬂé[%;/ﬂaam ﬁj;’an mustard

2 faé/es;boom’ olive ol 17 cups chicken stock

t pound small shallots (about 12), pecled and halved 1 pint cherry tomatoes, halved

9 qu"ﬁ'c cloves, ‘/768[%/ and halved Fresh tarragon leaes, ﬂw c/arniyﬁ (c a'pﬁonﬂ/]

% cup each, diced carvots, celery and onions
U 7

Divections

Season chicken with mﬁ‘anﬁ/' prepper; cont with flour, shaking off excess. In a Dutch oven or §-qmm‘ 'pof with fiqﬁf-ﬁfﬁ}i&/
lid, heat oil over menﬂ’um%z‘g/ﬁ, Cook chicken until browned, 3 to 2 minutes foer side, Remove; set aside, Add shallots and

garlic; cook, stirring occasionally, until slightly softened and golden brown, about 5 minutes, Add the carrots, celery and

onions and cook for about 5 minutes, Zdd the mushrooms and saute until tender, Add wine; cook until em'bomfeﬁ[ 3fn5

minutes, Stir in mustard and chicken stock; 6m’ndq to a boil. Return chicken to ,/901‘. Reduce heat to a simmer, cover and cook

until chicken is tender and cooked fﬁmudqﬁ, 30 fp 35 minutes, Transfer chicken to a ‘ﬁ/afe,- /aoye@ tent with aluminum foil to

éee/o warm, Add tomatoes to /oof; season with mﬁ‘ﬁmﬁ/' pepper. Cook on ﬁi&/ﬁ until sauce has thickened, 6 to 8 minutes,
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and serve with creamy lﬁo/enfﬂ,
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