
G A R L I C  M U S H RO O M  C H I C K E N

IF:Gathering, October 2021

Original Recipe from Danielle Walker

    Ingredients

1 1/2  lbs chicken thighs, skin  

 removed

8  ounces of sliced   

 mushrooms

1  cup chicken broth 

8-10  large garlic cloves,   

 peeled and smashed

2  tbsp butter

1/4  tsp onion powder

1/4  tsp ground dried sage

1/8  tsp cayenne pepper

1/4  tsp black pepper

1/4 tsp salt

I N S T R U C T I O N S

1. Preheat oven to 375 degrees F.

2. In a pan over high heat, add 1 tbsp of butter and sear the 

chicken thighs for 2 minutes on each side. Remove chicken 

from the pan and set aside. 

3. In the same pan, add the remaining 1 tbsp of butter and garlic 

and saute for a minute, or until fragrant.

4. Add the sliced mushrooms and broth, and then stir and      

simmer chicken for 1-2 minutes. Turn off heat. 

5. Return the seared chicken thighs to the pan and make sure 

to distribute the mushrooms evenly around the chicken. Place 

the entire pan in the oven.

6. Bake chicken for 15 minutes or until it is cooked through.

7. To make the garlic mushroom sauce, separate the liquid, garlic 

and half of the mushrooms from the chicken and place it in 

a blender. Pulse until it turns into the consistency of gravy.

8. Spoon sauce over the chicken and serve over cooked rice. 

*gluten-free

http:// Cook’s Illustrated
https://againstallgrain.com/2014/02/21/guest-post-baked-garlic-mushroom-chicken/

