GREEN GODDESS GRILLED CHICKEN 5
1 
garlic clove, peeled, sliced

1 
cup fresh basil

1 
cup fresh parsley

½ 
cup fresh dill fronds

¼ 
cup chives, sliced into 1" to 2" pieces

½ 
cup Greek yogurt, preferably 2% fat

½ 
cup mayonnaise

2 
Tbsp. fresh lemon juice

2 
tsp. kosher salt, divided

2 
lb. boneless, skinless chicken thighs (6 to 8)

Neutral oil, for grill

In a food processor, pulse garlic, basil, parsley, dill, and chives until finely chopped. Add yogurt, mayonnaise, lemon juice, and ½ tsp. salt and process until smooth.

In a large bowl, toss chicken with remaining 1 ½ tsp. salt. Add ½ cup green goddess dressing to chicken; reserve remaining dressing for serving. Gently toss to coat.

Prepare a grill for medium-high heat; preheat 5 minutes. Clean and oil grates. Grill chicken, turning halfway through, until slightly charred and cooked through and an instant-read thermometer inserted into thickest part registers 165°, 11 to 14 minutes.

Transfer chicken to a platter. Top with reserved dressing.

Make Ahead: Green goddess dressing can be made 1 day ahead. Store in an airtight container and refrigerate. Uncooked chicken can also be tossed in ½ cup dressing and refrigerated up to 2 hours.
Summer cookouts call for food with bright herbs, creamy sauces, and tons of char, and this green goddess grilled chicken is bringing all that and more. Chicken thighs are tossed in a simple green goddess dressing and grilled immediately for a no-wait, no-fuss dinner that hits all those alfresco dinner vibes.

Green goddess dressing:

Ingredient lists for green goddess dressing can sometimes turn into an everything-but-the-kitchen-sink situation. In the no-fuss context of this recipe, I’ve decided to include only lemon juice, garlic, and salt for flavor, in addition to the herbs. Finely chopped anchovies and capers are other common additions; if you have them and want to toss them in, feel free—just hold off on salting the dressing until you’ve tasted it, as these additions will really increase the salinity. 
The same goes for the specific herbs called for: I’ve chosen four powerhouse herbs (basil, parsley, dill, and chives) that are easy to find in most grocery stores and come together to produce a beautiful herby dressing. But if you have mint or tarragon and want to throw a little in, be my guest.
Storage:

The green goddess dressing can be made up to 1 day ahead. Cover and chill in the refrigerator. Once cooked, refrigerated chicken will keep for up to 3 days.

SERVES: 3-4
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