
 

 

Asian Thyme Chicken Marsala 

 

I’ve taken a traditional Sicilian recipe and given it a little Asian twist for a quick, easy and 

healthied-up meal with restaurant presentation and flavour that’s perfect for any weeknight 

dinner or impromptu entertaining! 

 

Ingredients: 

4 boneless, skinless chicken breasts 

1 Tbsp all purpose flour 

2 and ½ Tbsp extra virgin olive oil 

1 large carrot, peeled and cut into 3” match-stick size strips 

1 sweet red or yellow bell pepper, cut into 3” match-stick size stips 

2 cloves garlic, minced 

¼ tsp freshly ground sea salt 

¼ tsp freshly ground black pepper 

1 Tbsp. fresh thyme (or 1 tsp dried thyme) 

1/3 c. Marsala wine 

Asian Green Tea Noodles, linguine,  or other Asian noodles 

 

Place chicken breasts, 2 at a time, into a large zipper lock baggie and pound with meat mallet 

until approximately ¼” in thickness. Lightly season both sides of chicken breasts with freshly 

ground sea salt and black pepper and dust with all purpose flour. Set aside. 

 

Bring a large pot of salted water to boil. Meanwhile, heat one large skillet on low heat and one 

large skillet over medium high heat. When skillet being heated over medium high heat is hot, 

add 1 and ½ Tbsp of olive oil in skillet. Add carrot strips and saute, stirring, for approximately 3 

mins. Add pepper strips, garlic and season with salt and pepper. Cook for about 5 minutes, 

stirring often, until vegetables are tender crisp. Transfer to skillet being heated on low heat to 

keep warm. 

 



 

 

Add 1 Tbsp olive oil to skillet that veggies were sautéed in. When hot, add chicken breasts, 

being careful not to overcrowd pan. Cook for approximately 3-4 minutes per side, turning only 

once, until chicken is golden brown and no longer pink inside. Transfer to skillet with veggies to 

keep warm.  

 

Add green tea noodles to pot of boiling water. Asian noodles only take 3-5 minutes to cook but 

if you’re using linguine noodles, you’ll need to allow more time for them to be cooked. 

 

While noodles are cooking, return skillet that both chicken and veggies were originally cooked 

in over medium high heat. Add Marsala wine and fresh thyme and bring to a simmering boil. 

Allow to simmer and reduce for approximately 5 minutes.  

 

Drain green tea noodles and plate individual amount on side of each plate. Next to noodles, 

divide sautéed vegetables and top with one chicken breasts. Spoon Thyme Marsala sauce over 

top of everything, serve and enjoy! 

 

 

 


