
“We love because He first 
loved us.”  1 John 4:19 

Welcome to my kitchen filled with aroma and 
taste, but most of all love and grace! On the 
menu today: Chicken Marsala. 

Marsala wine is a fortified wine made in   
Sicily. Marsala is most commonly used in 
cooking to create nutty, rich caramelized 
sauces. It’s an amazing addition to the chef’s 
kitchen. The most common flavors are          
vanilla, brown sugar, stewed apricot and  
tamarind.  

Dry Marsala is typically used for savory                
entrées where it adds a nutty flavor and                
caramelization to beef tenderloin, mush-
rooms, or turkey. 

Sweet Marsala is typically used to make very 
sweet and thick sauces. You’ll commonly 
find it used in desserts or main dishes with 
chicken or pork loin. 

You can substitute Dry Marsala for Sweet 
Marsala ingredients, but generally not the 
other way around. Keep a bottle of dry      
Marsala on hand if you’d like more                       
versatility. 

I have a confession to make. I don’t really 
like Marsala Sauces. Crazy, right?! 

Well, actually it just so happens that Marsala 
Sauce, more specifically Chicken Marsala is one 
of my husband’s favorite dishes. And my kitchen 
isn’t just about aroma and taste. Love is without a 
doubt the number one ingredient in my cooking. 
And if the person I love most on earth loves 
Chicken Marsala, then I want to make it for him!  

I have written about the Fruit of the Spirit often   
in these devotions. You can’t escape them if the 
Holy Spirit lives inside of you. And in every Bible  
translation you will find Love is the first godly 
characteristic that is listed. I don’t believe that is 
by accident.  

The Bible has a great deal to say about love. In 
fact, the Bible says “Dear friends, let us love one 
another, for love comes from God. Everyone who 
loves has been born of God and knows God. 
Whoever does not love does not know God,             
because God is love” 1 John 4:7-8. In other 
words, love is a fundamental characteristic of who 
God is. Everything God does is prompted and in-
fluenced by His divine love.  

As a Christian we should want to love others the 
same way God loves us. Part of being like Jesus is 
loving like Him. The more we know of His love, 
the more we will love others.  

Godly love gives sacrificially. We give people 
what they need when it is within our power to do 
so. When we see a brother or sister in need, and 
we have resources that could help, we are to share 
what we have with them.  

Jesus told His disciples “By this everyone will 
know that you are My disciples, if you love one 
another" John 13:35. If we love Jesus, then we 
will love what He loves, which is people. And as 
we practice loving like He loved, we become more 
like Him.  

When we love others, God’s Spirit shines through. 
He is glorified, others are edified, and the world 
sees Christ in us. Jeff knows I am not crazy about 
Chicken Marsala. But I am crazy about him! And 
if making his favorite dish reminds him of how 
much he is loved, then I will do it!  Simple little 
acts of love make all the difference. Reach out and 
love others just like Jesus does!  

In His grace, Lynda 



 

Recipe for Chicken Marsala 
 

Ingredients: 

3     Chicken Thighs (* vegetarian-double mushrooms) 

2 tablespoons  Olive Oil 

Flour    1/4 cup 

1 8-ounce package Small Mushrooms (sliced) (* vegetarian-16 oz. mushrooms) 

3 tablespoons  Butter 

2     Large Shallots (finely chopped) 

4 cloves   Garlic (minced) 

½ cup    Marsala Wine-NOT the stuff next to oils and vinegar. Go to the  

    wine department and look for Marsala-it’s a dessert wine. 

1/2 cup   Chicken Broth (* vegetarian-vegetable broth) 

1/2 cup   Heavy Whipping Cream 

add     Fresh Thyme Sprigs (remove when dish is done) 

to taste    Sea Salt and Pepper 

 

 

In a large skillet heat olive oil. Salt and pepper and lightly flour your chicken thighs on both 

sides. Once your oil is nice and hot put them into your skillet. Cook for 5 minutes on both 

sides.  Put chicken on a plate and set aside. Add your 1 tablespoon of butter to the same pan 

(do not wash) add mushrooms and shallots to the pan. When they are almost done add your 

garlic. Now add your Marsala wine and broth. If you don’t want to use wine, substitute with 

broth. Put the chicken back into the skillet and cook on medium low (almost a simmer) until 

the wine starts to reduce. Throw in your thyme sprigs and let them simmer with the chicken 

and wine. Once you know the chicken is done it is time to add the cream and remaining                 

butter and immediately remove it from the heat. Add salt and pepper to taste! I usually serve 

this with angel hair pasta. You can serve it how ever you like, with rice, pasta, or mashed           

potato-yum! * If you don’t eat meat-use pasta!  It is so good and a delightful comfort food! 

“Food taste best eaten with those you love!” 

Bon Appétit, Lynda 


