
Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                    
On  the menu today: Chicken Marbella  

 Marbella is a resort city on the Mediterranean 
coast of Spain, so it stands to reason that it’s  
probably the origin of the famous Chicken           
Marbella recipe, right? Well, strangely no.  

Chicken Marbella, despite having all of the          
markings of a Mediterranean classic, is actually a                
Jewish-American dish that became popular from 
the “Silver Palate Cookbook” by Sheila Lukins 
and Julee Rosso. These two women also opened 
the very successful “Silver Palate Gourmet Food 
Shop” in New York City together.  

Rosso and Lukins were a huge success. Their 
business turned into a small empire with a large 
staff that prepared the meals at the Silver Palate 
Gourmet Food Shop. In the course of building 
their empire in 1981, Rosso and Lukins pub-
lished “The Silver Palate Cookbook” which was a 
huge success. One of the recipes in that cookbook                 
happened to be Chicken Marbella, and it became 
their most popular dish.  

Sadly the two women had a very publicized feud 
in 1992 and Sheila Lukins passed away in 2009        
before they could make amends. So while this  
recipe didn’t originate from Spain or anywhere 
else in the Mediterranean, it has a well know     

 “Be kind and compassionate to one                  
another, forgiving each other, just                       

as in Christ God forgave you.”                        
Ephesians 4:32 

history in New York City and it is a delicious dish 
and you really should try it. 

Doing research on this specific recipe was unsettling 
for me. The fact that these two women that had been 
close friends for years couldn’t come together and at 
least make amends and forgive their grievances was 
sad to read about.  

As Christians we know that we are suppose to forgive 
others. The Lord’s Prayer reminds us that we need to 
forgive just as God forgives us. And yet it is so diffi-
cult at times to do just that, isn’t it? Our pride and 
stubbornness get in the way. Let me reword that;  
“My pride and stubbornness can and does get in the 
way.” I really don’t like this about myself. And I 
could give you a bunch of psychological reason for 
this flaw in me, but ultimately it is because of my  
sinful nature-plain and simple!  

Forgiving those who sin against us is maybe a little 
easier when we consider the extent to which God             
forgives our transgressions. We who have been              
heaped with grace have no right to withhold grace 
from others. This always helps me to relinquish my 
stubborn pride. God makes it clear that we are to              
forgive: “Be kind and compassionate to one                           
another, forgiving each other, just as in Christ               
God  forgave you.” Ephesians 4:32 

Unforgiveness is a serious sin that effects our rela-
tionship with God. He isn’t telling us that we need to 
necessarily invite the person that has hurt us back into 
our lives, and He isn’t saying we have to forget the 
offense but He is commanding that we forgive them.  

There have been difficult things in my life that have 
required forgiveness. And some would even say that I 
have every right to not forgive those that have sinned 
against me. And the truth is it wasn’t easy at all. One 
of the biggest mistakes we make is in thinking that 
we can’t forgive until we feel like forgiving. That is 
just not true. Forgiveness isn’t a feeling, it is a choice 
to act in obedience to God. A lot of Christians hold 
onto the ingredient of “unforgiveness” in their recipe 
for life. This is very dangerous and it only hurts them. 
Give it over to Jesus and allow Him to do the healing.  

“He that cannot forgive others, 
breaks the bridge over which 
he himself must pass if he 
would ever reach heaven;             
for everyone has need to be  
forgiven.” George Herbert  

In His grace and forgiveness, 
Lynda 



 

Lynda’s Recipe for Chicken Marbella                                                                                   

Ingredients: This recipe serves 4 

1/4 cup olive oil                                                                                                                            
1/4 cup red wine vinegar                                                                                                          
1/2 cup pitted prunes                                                                                                                         
1/2 cup pitted Spanish green olives                                                                                             
1/4 cup capers, with a bit of juice                                                                                                    
3 bay leaves                                                                                                                             
1/2 head of garlic, peeled and minced                                                                                           
1/4 cup fresh oregano, or 1/8 cup of dried                                                                                      
1 teaspoons of salt                                                                                                                                     
pinch of teaspoon freshly ground pepper                                                                                         
8 chicken thighs                                                                                                                                
1/2 cup dry white wine                                                                                                        
1/2 cup brown sugar                                                                                                           
1 tablespoons finely chopped flat-leaf parsley                                                                                 

In a large bowl, combine the olive oil, vinegar, prunes, olives, capers and juice, bay 
leaves, garlic, oregano, salt and pepper. Add the chicken pieces and turn to coat.                
Refrigerate overnight or for at least 8 hours.  

Preheat the oven to 350 degrees. Arrange the chicken in a single layer in a shallow 
roasting pan; spoon the marinade over it evenly. Pour in the wine and sprinkle the 
chicken with the brown sugar. 

Bake until the thigh pieces yield clear yellow juice when pricked with a fork, 50 to                
60 minutes, basting two or three times with the pan juices once the chicken begins                 
to brown. When basting, do not brush off the sugar. If the chicken browns too                     
quickly, cover lightly with foil. 

Transfer the chicken pieces to a warm serving platter 
and top with the prunes, olives and capers; keep warm. 
Place the roasting pan over medium heat and bring the 
pan juices to a boil. Reduce to about 1/2 cup. Strain  
into a heatproof bowl, add the parsley and pour over 
the chicken. 

 

Bon Appétit, Lynda 


