Chicken and Mushroom Boxty
Yield: 4 servings

For the Filling:

1/3 cup all-purpose flour for coating
1/2 teaspoon salt

1/4 teaspoon ground black pepper
1/2 teaspoon dried oregano

1 1b skinless, boneless chicken breast halves, cubed (about 3 breasts)
2 tablespoons butter

2 tablespoons olive oil

1/2 yellow onion, chopped

4 ounces sliced mushrooms

1 cup Marsala wine

1/4 cup heavy cream

more flour, as needed

Mix together the flour, salt, pepper and oregano in a shallow bowl. Drop in the
chicken pieces and evenly coat with the flour mixture.

Melt the butter in a large skillet over medium heat. Cook the chicken and onions
until chicken is almost fully cooked. Stir in the mushrooms and cook for another
minute. Add the Marsala, then cover the skillet and simmer on medium-low heat for
10 minutes; stir occasionally. Pour in the cream and bring to a boil. Cook until the
liquid is reduced to desired thickness. If the sauce is not thick enough, add a little
flour as needed.

For the Boxty:

Recipe Note: Itis important to not make the potato cake batter too far in advance
before cooking them, as it will turn brown or black.

1 9-ounce russet potato, peeled, cut into 1-inch pieces

1 1/2 cups grated peeled russet potato (about two 9-ounce potatoes), squeezed dry
in kitchen towel

3/4 cup all purpose flour

1 teaspoons baking soda

1/2 teaspoon salt

1/2 cup (approximately) buttermilk

Preheat oven to 300°F.

Boil the 1-inch pieces of potato in a saucepan until fork tender, about 15 minutes.
Drain then return to the saucepan and mash. Transfer 1/2 cup of the mashed potato
to a mixing bowl; discard the rest or reserve for another use. Mix in the grated
potato, flour, baking soda and salt. Gradually pour in enough buttermilk to form the
texture of firm mashed potatoes.
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Preheat a large heavy skillet or griddle over medium-high heat until hot (about
350°F). Brush with oil. Drop a large spoonful of the potato mixture onto the
skillet/griddle, then flatten into a pancake sized round. Use more or less potato
depending on the size of potato cake you desire. Cook until the boxty is golden
brown and slightly puffed, about 3 minutes. Flip and cook until the other side is
browned, about another 3 minutes. Transfer to a baking sheet and keep warm in
the oven until ready to serve. Repeat with remaining potato mixture, brushing with
more oil as necessary.

To serve:

If using the filled method, place one large potato cake on dish, spoon desired filling
amount on top, then roll the potato around the filling. Otherwise, just place the
potato cakes on one serving dish and the chicken filling in another and let your
guests assemble as they please (typically potato cake flat, then topped with
chicken).

Source: Boxty recipe adapted from Epicurious. Filling inspired from AllRecipes.
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