
Chicken Marsala with Buttered Vegetables

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Greener Pastures Boneless Chicken Breast, thawed

Kitchen Pride Crimini Mushrooms, washed and dried

Cal-Organic Green Onions, washed

Cal-Organic Turnips, greens and root end trimmed, washed

Cal-Organic Yukon Gold Potatoes, washed

Farmhouse Kitchen Marsala Sauce, thawed

Farmhouse Kitchen Roasted Shallot Butter

Oil of choice

Salt and pepper

Preheat oven to 425°F degrees and prepare a sheet tray with foil.

STEP 1 Prepare the vegetables. Trim the very end of the mushroom stem and slice ½ inch thick.

Trim the root end and slice the white and light green section of the green onions into about

¼-inch thick pieces and thinly slice the green tops. Quarter the turnips to about ¾ inch big. Cut

the potatoes into the same size chunks.

STEP 2 Add the turnips and potatoes to the baking sheet. Drizzle with oil and season with salt

and pepper. Spread out in an even layer and roast for 15-18 minutes or until tender and

caramelized. Immediately after removing the roasted vegetables from the oven, toss in the

roasted shallot butter to coat. Cover to keep warm.

STEP 3 While the vegetables are roasting, heat a large saute pan over medium high heat with 1

tbsp of oil. Pat the chicken dry with paper towels and season both sides with salt and pepper.

Once the pan is hot, carefully add the chicken and cook for about 5-7 minutes on each side until

the internal temperature reaches 160°F. Set the chicken aside and return the pan to the stove on

medium heat.

STEP 4 Add the mushrooms and the white and light green sections of the green onion to the pan

along with another tbsp of oil as needed. Season with salt and pepper, and saute for 3 minutes

until onions are just translucent and mushrooms are slightly browned. Add the marsala sauce and

use a wooden spoon to scrape the bottom of the pan, releasing the flavorful caramelization that

will have developed.  Simmer for 5 minutes until the sauce is reduced and thick.

Slice the chicken breast if desired and top with your mushroom marsala sauce. Serve with a side

of roasted vegetables in roasted shallot butter and garnish with thinly sliced green onion. Enjoy!



STORAGE & PROCEDURE TIPS

Chicken Breast - Keep frozen until 24-48 hours before use. Thaw in a bowl in the refrigerator overnight.

Cremini Mushrooms - Store in the refrigerator in the bag in which they came.

Green Onions - Store in the crisper drawer of your refrigerator wrapped in a damp paper towel

Turnips - Store in a plastic bag the crisper drawer of the refrigerator

Green Beans - Store in the bag in which they came in the crisper drawer of the refrigerator

Marsala Sauce - If using within 2 days, store in the refrigerator. Otherwise, keep frozen and thaw

in the refrigerator overnight

(Ingredients: Shallot, garlic, rosemary, marsala wine, FHK chicken stock, heavy cream, salt, pepper)

Roasted Shallot Butter - Store in the refrigerator

(Ingredients: roasted shallots, parsley, lemon zest, butter, salt)

*Contains dairy inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.
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Preheat oven to 425°F degrees and prepare a sheet tray with foil.

STEP 1 Prepare the vegetables. Trim the very end of the mushroom stem and slice ½ inch thick.

Trim the root end and slice the white and light green section of the green onions into about

¼-inch thick pieces and thinly slice the green tops. Quarter the turnips to about ¾ inch big. Cut

the potatoes into the same size chunks.

STEP 2 Add the turnips and potatoes to the baking sheet. Drizzle with oil and season with salt

and pepper. Spread out in an even layer and roast for 15-18 minutes or until tender and

caramelized. Immediately after removing the roasted vegetables from the oven, toss in the

roasted shallot butter to coat. Cover to keep warm.

STEP 3 While the vegetables are roasting, heat a large saute pan over medium high heat with 1

tbsp of oil. Pat the chicken dry with paper towels and season both sides with salt and pepper.

Once the pan is hot, carefully add the chicken and cook for about 5-7 minutes on each side until

the internal temperature reaches 160°F. Set the chicken aside and return the pan to the stove on

medium heat.

STEP 4 Add the mushrooms and the white and light green sections of the green onion to the pan

along with another tbsp of oil as needed. Season with salt and pepper, and saute for 3 minutes

until onions are just translucent and mushrooms are slightly browned. Add the marsala sauce and

use a wooden spoon to scrape the bottom of the pan, releasing the flavorful caramelization that

will have developed.  Simmer for 5 minutes until the sauce is reduced and thick.

Slice the chicken breast if desired and top with your mushroom marsala sauce. Serve with a side

of roasted vegetables in roasted shallot butter and garnish with thinly sliced green onion. Enjoy!



STORAGE & PROCEDURE TIPS

Chicken Breast - Keep frozen until 24-48 hours before use. Thaw in a bowl in the refrigerator overnight.

Cremini Mushrooms - Store in the refrigerator in the bag in which they came.

Green Onions - Store in the crisper drawer of your refrigerator wrapped in a damp paper towel

Turnips - Store in a plastic bag the crisper drawer of the refrigerator

Green Beans - Store in the bag in which they came in the crisper drawer of the refrigerator

Marsala Sauce - If using within 2 days, store in the refrigerator. Otherwise, keep frozen and thaw

in the refrigerator overnight

(Ingredients: Shallot, garlic, rosemary, marsala wine, FHK chicken stock, heavy cream, salt, pepper)

Roasted Shallot Butter - Store in the refrigerator

(Ingredients: roasted shallots, parsley, lemon zest, butter, salt)

*Contains dairy inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


