Chicken Bourbon Marsala with Gnocchi
6oz chicken breast

4Tbl flour

S/P

2oz Bourbon

¼ cup Marsala wine

4oz Cremini Mushrooms-sliced

9oz Spinach-cleaned

1ea Garlic clove-chopped

1ea Shallot-Juliane

2Tbl Butter

2Tbl olive oil

¼ cup heavy cream

8oz Gnocchi

Fresh herbs rough chopped-parsley/chives

1) Blanch Gnocchi and hold

2) Dredge chicken in season flour/ get sauté pan hot; add olive oil and sear chicken till golden brown.

3) Remove chicken from pan; add garlic, shallots, and mushroom and cook for 2 mins.

4) Add chicken back to pan, then add marsala, flame bourbon, add spinach and heavy cream

5) S/P TT

6) Tighten sauce over med high heat

7) Serve over gnocchi and garnish with herbs

