Chicken and Mushrooms Marsala
Serves 4
Ingredients
2 TBS olive oil
1 TBS butter
1 ½ lbs boneless, skinless chicken thighs 
Salt and freshly ground pepper, to taste

1 lb sliced cremini mushrooms 
3 shallots
4 cloves garlic 
1 ¼ cups Marsala wine
1 cup chicken stock
½ cup heavy cream
1 tsp dried thyme
1 cup frozen peas
Instructions
1. Chop the chicken thighs into large chunks, trimming and discarding the fat. Season and toss the chicken with a generous amount of salt and pepper.

2. In a large skillet, heat 1 TBS of oil and 1 TBS butter over high heat. When hot, add the chicken, and cook for 6-7 minutes, stirring occasionally, until browned (but not cooked through).

3. Remove the chicken to a plate.

4. Heat the remaining tablespoon of oil in the same skillet over medium high heat, and add the mushrooms.
5. Cook the mushrooms until browned, about 5-6 minutes, stirring occasionally.

6. Mince the shallots and garlic as the mushrooms cook.

7. Add the shallots and garlic to the mushrooms, and season with salt and pepper. Cook for about 5 minutes, stirring frequently.

8. Add the Marsala wine, and scrape up any brown bits. Simmer over medium high heat for about 8 minutes, until the liquid is reduced to about ½ cup.

9. Add the chicken stock, cream, thyme, and some more salt and pepper. Bring to a gentle boil, and cook for about 10 minutes, until the sauce has reduced by half.

10. Return the chicken to the skillet, and simmer over medium heat for 4-5 minutes, until the chicken is cooked through.

11. Add the frozen peas and cook over medium heat 2-3 minutes, until they are hot.

12. Taste and season with more salt and pepper if needed.

13. Serve over rice or noodles!
