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Chicken Marsala (or Chardonnay)
Submitted by Linda Belknap 

Olive oil
6 oz sliced mushrooms (portabella?)
1 large onion diced
20 oz. boneless skinless chicken thighs or breasts cut into 3/4 inch 
chunks
½ cup flour
½ tsp salt
½ tsp black pepper
8 oz. baby carrots sliced lengthwise
1 C frozen baby peas
15 oz. can low sodium chicken broth
¼ tsp garlic powder
½ C white wine (we found Marsala to be too sweet)
1 T balsamic vinegar
 
Sauté mushrooms in a large Dutch oven. Remove. Sauté onion. Re-
move. Place flour, salt, and pepper in a bag and mix. Dredge chicken 
in mixture and lightly brown half at a time. Return all to the pan and 
add remaining ingredients. Simmer covered for 25 minutes.

Pulled Pork for BBQ Sandwiches
Submitted by Mary Brown

2-3 pounds Pork Tenderloin-NOT pork loin or shoulder (trust me this 
is worth the extra money on tenderloin!)
salt and pepper to taste
garlic powder to taste
1 Can Coke, Dr Pepper or Root Beer (not diet)
Your favorite BBQ sauce.
 
Cut the pork tenderloin into 3-4 inch chunks.  Place into a slow 
cooker and season with salt, pepper and garlic powder.  Pour en-
tire can of soda over the pork.  Cover and slow cook on low for 6-7 
hours or until pork is super tender and shreds easily. 

Drain most of the liquid and return pork to slow cooker and shred 
with 2 forks.  Add BBQ sauce and warm until ready to eat!  This is 
hands down the BEST pulled pork and way less fat than with pork 
shoulder or even loin!

Mary notes: I will never make pulled 
pork any other way again! Amaz-
ing pulled pork! Would also be great 
for pork carnitas or green chili for 
burritos or tacos! (without the BBQ 
sauce of course)


