GARLIC CHICKEN WITH GUASACACA SAUCE
½
cup olive oil

3
large garlic cloves, peeled

1½
pounds carrots, scrubbed, trimmed and cut into 2-inch lengths (½-inch wide)


Kosher salt and black pepper

2½ to 3
pounds bone-in, skin-on chicken thighs, drumsticks, breasts or a combination, patted 
dry

1
avocado, pitted and chopped

1
jalapeño, stemmed and chopped

2
tablespoons rice vinegar


Zest and juice of 1 lime

1
cup chopped parsley leaves with tender stems

1
cup chopped cilantro leaves with tender stems

Heat oven to 425 degrees. In a medium bowl, combine ¼ cup oil and grate in 2 garlic cloves using a zester. Add the carrots and toss to coat. Lightly season with salt and black pepper and transfer to a sheet pan, reserving the garlic oil in the bowl. Add the chicken to the bowl and coat with the remaining garlic oil. Arrange in a single layer on the sheet pan skin-side up between the carrots.

Roast until carrots are tender, and chicken is cooked through with crispy skin that’s browned in spots, 35 to 40 minutes.

While the chicken cooks, in a food processor or blender or using a mortar and pestle, combine the avocado, jalapeño, vinegar, lime zest and juice, remaining garlic clove, half the chopped parsley and cilantro, ½ teaspoon salt and ¼ teaspoon black pepper. Purée or pound into a coarse mixture. With the machine running or while mixing with a pestle in a mortar, slowly drizzle in the remaining ¼ cup olive oil and 1 tablespoon room temperature water. Purée or stir until the sauce is smooth and creamy. Taste and adjust the seasoning with additional salt if necessary. The sauce can be made a few hours in advance and refrigerated in an airtight container.

Scatter the remaining ½ cup each parsley and cilantro over the chicken and carrots. Transfer to individual plates along with any pan juices. Spoon a few tablespoons of the guasacaca sauce on the side for dipping. Serve warm with additional sauce on the side.
Simple to make, versatile in use and complex in flavor, guasacaca sauce is one of the wonderful condiments of Venezuelan cuisine. Creamy from the addition of avocado with a bright and tangy herb and lime base, it makes an evocative pairing for any vegetarian, seafood or meat dish. Here, it accompanies a sheet-pan dinner of roasted chicken and carrots but will do just as well with anything from the grill. By 
SERVES: 








Yewande Komolafe 
For anyone else who doesn't care for oily-textured sauces, I've made this with plain yogurt in place of the olive oil and it's beautiful.

Is this helpful? 309

Suri3 years ago

Wow! I recommend making most of the guasacaca sauce as you're cooking the chicken and carrots but not adding the avocado until right before you're about to serve everything, to preserve its color and freshness.

Is this helpful? 264

Fernando3 years ago

Guasacaca tip: for better texture, add the avocado at the end. Make the sauce in the blender with all other ingredients, transfer to a bowl, then smash the avocado with a fork and mix it. That's how my family prepares guasacaca. You can also try adding tomatoes and onions to the blender

Is this helpful? 236

Barbara from Ottawa3 years ago

Had it last night and wanted to eat it for breakfast this morning. I cooked the chicken separately on a rack, and ended up throwing in some cauliflower with the carrots because it needed a home. Such a wonderful combination of flavors and textures, and the guasacaca made everything bright. I'm going to see how many things I can put it on from now on!

Is this helpful? 91

Carlos3 years ago

Tip from a Venezuelan. If you can find aji dulce (capsicum chinense) substitute the jalapeño with this unique smoky sweet pepper from the Caribbean. You can find them probably in Puerto Rican grocery stores in NYC. This ingredient is key to many Venezuelan recipes and the flavor is hard to replicate with other peppers. Guasacaca shouldn’t be spicy. I also like to mix in some tomatoes and red bell peppers, lots of cilantro and vinegar for some zing. Grilled meats will never be the same.

Is this helpful? 89

Catalina3 years ago

Here in Mexico, where cheap avocados are plentiful, this sauce would make a wonderful addition to any grilled meat. But I would have to change its name. The last two syllables wouldn't work at the dinner table.

Is this helpful? 83

Rosh3 years ago

Leftover guasacaca? Put it on grilled cheese with some pepper jack... thank me later.

Is this helpful? 65

Mary3 years ago

Guasacaca tip: for better texture, add the avocado at the end. Make the sauce in the blender with all other ingredients, transfer to a bowl, then smash the avocado with a fork and mix it. You can also try adding tomatoes and onions to the blender. Can use plain yogurt instead of oil.

Is this helpful? 59

Gale S3 years ago

This was a great sheet pan recipe. I added baby potatoes on the side with the leftover garlic oil. About 10 minutes before I pulled the chicken out, I added a few asparagus spears for a green vegetable. It cooked beautifully in the schmaltz and had incredible flavor.

Is this helpful? 48

Jade3 years ago

Incredible! Never had guasacaca sauce before but I’m amazed. I’m a sauce lover so doubled the sauce, honestly didn’t need to, a little goes a long way. We are cooking our way through all of Yewande’s recipes— blown away every time! If you haven’t tried her bean cakes, try them immediately.

Is this helpful? 44

Penni m3 years ago

I would brush the garlic oil onto the chicken rather than dip it in and then use the remains in the sauce. You don’t want raw chicken in your uncooked sauce

Is this helpful? 40

EcoAnnie3 years ago

This recipe is all about the that sauce!!! Guasacaca Sauce is so versatile. I used every last bit of it...Smeared on a plate topped with an Arugula Salad, then slathered on hot roasted potatoes, then on a BLT. Delicious.

Is this helpful? 39

Claudia S3 years ago

Growing up my mom made chunky guasacaca: finely diced onions, tomatoes, both red and green peppers, cilantro, oil, vinegar, salt, pepper, and a touch of sugar to taste. She'd only made the blended version when she didn't feel like chopping all the veggies. Chunky guasacaca with chips has proved to be very popular at parties and potlucks!

Is this helpful? 36

Dave3 years ago

The Chicken and carrots were ok...nothing special. But the sauce was delicious...like a creamier chimichurri. Will definitely make the sauce again and use it with grilled chicken or grilled shrimp.

Is this helpful? 24

Nenis3 years ago

The sauce is divine! I was making a steak and salad when this recipe popped up and decided to just make the sauce. It brightened the whole meal. Will work great with fish, tofu, grain bowls and grilled veggies too!

Is this helpful? 20

