
Tru�e Chicken Marsala
Mise en Place

Cutting Board
Knife

Plate
Paper towels

Wooden spoon
Large saute pan

❄ Ingredients ❄
❄ Please keep refrigerated before class ❄

**Please have 1 teaspoon ground black pepper on hand**

1 pound thin cut chicken breast ❄
1 shallot
4 ounces white beech mushrooms ❄
½ bunch chives ❄
1 jar Tru�e Carpaccio

2 garlic cloves
½ cup all purpose flour
¼ cup canola oil
2 tablespoons unsalted butter ❄
¼ cup marsala reduction

¼ cup chicken stock ❄
1/4 cup cream ❄

4 sprigs thyme ❄
1 packet Balinese Tru�e Salt

Prep During Class

1. Remove the chicken from its packaging and set onto a paper towel-lined plate to temper.
2. Dice the shallot. Slice the mushrooms.
3. Slice the chives. Mince half of the Tru�e Carpaccio.
4. Peel and mince the garlic. Pick and mince the thyme leaves
5. Add one pinch of Balinese Tru�e Salt and 1 teaspoon of ground black pepper to the bag of all purpose

flour.
6. Season the chicken pieces and place in the bag of seasoned flour. Shake until coated.

How to Cook

1. In a large saute pan over medium heat, stir together half of the canola oil and 2 tablespoons of butter.
2. Test the temperature of the butter and oil mixture by placing a little piece of coated chicken breast in the

pan. Once it starts sizzling, arrange the coated chicken so they can evenly fry. Pan-fry both sides until GBD
(Golden Brown and Delicious), about 2-3 minutes

3. Remove crispy chicken from the pan and turn off the heat.
4. Add an additional 2 tablespoons of butter and turn the heat to medium-low.
5. Add the shallots and saute until tender. Add the garlic and thyme and stir until fragrant, then add the

mushrooms and saute until GBD.
6. Season with Balinese Tru�e Salt. Add the chicken stock, marsala wine, and cream. Bring to a boil, then

adjust the heat to maintain a simmer. Simmer until slightly thickened, then turn off the heat and fold in the
minced Tru�e Carpaccio.

7. Place the chicken on your serving platter and smother with sauce. Garnish with the chives and enjoy!

Explore more at www.tru�eshu�eSF.com Tag us on Instagram @Tru�eShu�e_SF

http://www.truffleshufflesf.com

