CREAMY CHIMICHURRI ROAST CHICKEN
SAUCE

5
garlic cloves

2½
cups (packed) cilantro leaves with tender stems

2
cups (packed) parsley leaves with tender stems

¼
cup red wine vinegar

1
Tbsp. plus 1 tsp. Diamond Crystal or 2¼ tsp. Morton kosher salt

1
Tbsp. plus 1 tsp. dried oregano

2
tsp. crushed red pepper flakes

¾
cup extra-virgin olive oil, divided

1
cup plain whole-milk Greek yogurt

CHICKEN AND ASSEMBLY

1
3½–4-lb. whole chicken, backbone removed, patted dry

2
tsp. Diamond Crystal or 1¼ tsp. Morton kosher salt

SAUCE

Pulse 5 garlic cloves, 2½ cups (packed) cilantro leaves with tender stems, 2 cups (packed) parsley leaves with tender stems, ¼ cup red wine vinegar, 1 Tbsp. plus 1 tsp. Diamond Crystal or 2¼ tsp. Morton kosher salt, 1 Tbsp. plus 1 tsp. dried oregano, 2 tsp. crushed red pepper flakes, and ¼ cup extra-virgin olive oil in a food processor until combined and herbs are very finely chopped but not puréed. Transfer mixture to a medium bowl and add 1 cup plain whole-milk Greek yogurt and remaining ½ cup extra-virgin olive oil. Whisk vigorously until emulsified (makes about 2½ cups).

Do ahead: Sauce can be made 3 days ahead. Cover and chill. Whisk just before using.

CHICKEN AND ASSEMBLY

Place one 3½–4-lb. whole chicken, backbone removed, patted dry, breast side up, on a cutting board; open up against surface as much as possible. Using your palms, press firmly on breastbone to flatten breast (you may hear a crack). Transfer to a large bowl and rub all over with 2 tsp. Diamond Crystal or 1¼ tsp. Morton kosher salt and ¾ cup sauce. Cover and chill at least 2 hours and, preferably, up to 12 hours (no need to bring to room temperature before roasting).

Place a rack in middle of oven; preheat to 375°. Transfer chicken to a wire rack set inside a large rimmed baking sheet; spread any marinade left in large bowl over skin. Roast chicken, rotating baking sheet halfway through, until skin is deep golden brown and an instant-read thermometer inserted into thickest part of a thigh registers 165°, 50–60 minutes. Let rest 10 minutes.

Transfer chicken to a platter. Whisk remaining sauce in medium bowl if it has separated and serve alongside.
Every household needs a back-pocket green sauce to instantly zhuzh up a simply prepared protein—or even leftovers. This velvety rendition of chimichurri combines the sharp acidity and herbaceous vibrance of the original with the mellow tang of yogurt for a good-with-everything sauce.
SERVES: 4-6





SHILPA USKOKOVIC  January 10, 2023

Reviews (11)

BACK TO TOP

I really do love garlic, but this was an allium bomb! I used 4 cloves instead of 5 and it was still insanely strong. I also opted to go with grilled shrimp instead of chicken.

o JMILLER

o PORTLAND, OR

o 5/18/2023

Fantastic!! I made this recipe multiple times and can’t get enough of it.

o KP

o CHICAGO

o 4/1½023

Phenomenal chicken!! The only thing I did differently was to buy chicken pieces bone in and skin on, and put it on grill. Can’t wait to make again!

o LISA

o MICHIGAN

o 4/6/2023

So delicious! Served with roast potatoes. The recipe said no need to bring the chicken to room temperature before cooking but it did take about an hour and 45 minutes to cook the chicken up to temp instead of the hour the recipe called for.

o ANONYMOUS

o BILLINGS, MT

o 1/3½023

Delicious! I made the marinade the night before, put the chicken in the marinade before leaving for work, and popped it in the oven when I got home. The chimichurri has a nice little kick.

o ANONYMOUS

o SAN JOSE, CA

o 1/3½023

I thought this was one of the best recipes for chicken that I've made in a long time. The Chimichurri sauce had so much flavor that was really balanced by the yogurt. I came home late and only marinated it for a little more than an hour and it was so moist! I did turn the heat down to 350 after about 40 minutes. I will definitely put this into the rotation.

o GAILS

o ½7/2023

I try to make something from each issue. This was a winner winner chicken dinner. Although I only marinated for 2 hours it did the trick. Excellent and easy . Tonight I used the left overs for Tuesday tacos a little red onion and peppers fried cheese and chimichurri sauce. Great meal .

o ROBERT

o WATSONVILLE,CA

o 1/18/2023

We love chimmichurri in our house and were excited to try this out. Kids and adults alike agreed that classic chimmichurri is better - the yogurt dulled the flavors. That said, I can see how the acids in the yogurt would help tenderize the bird so maybe add a little for the marinade only.

o ANNA MCDERMOTT

o MONMOUTH, MAINE

o 1/12/2023

Really great option for sprucing up your roast chicken. Tangy with a nice herby kick. I would have some tinfoil on hand to throw over the chicken in case your chimichurri mixture starts to burn before the chicken hits the proper internal temperature.

