MOROCCAN CHICKEN BROCHETTES
Garlic Sauce:

4 
garlic cloves, finely chopped


Kosher salt

1/3 
cup olive oil

3 
tablespoons plain yogurt

Chicken:

2 
pounds skinless, boneless chicken thighs, cut into 2" pieces

2 
garlic cloves, chopped

½ 
cup finely chopped fresh flat-leaf parsley

2 
teaspoons ground cumin

2 
teaspoons paprika

¼ 
teaspoon crushed red pepper flakes


Kosher salt


Vegetable oil (for grilling)


Warm pita bread, labneh (Lebanese strained yogurt),chopped tomatoes, and fresh 
mint leaves (for serving)

Special Equipment


Sixteen 8" bamboo or metal skewers

Garlic Sauce:

Place garlic in a mortar; season with salt and pound to a very fine paste. (Alternatively, place garlic on a cutting board, season with salt, and mash with the side of a chef's knife.) Transfer garlic paste to a small bowl and gradually whisk in oil.

Very gradually whisk yogurt into garlic mixture until emulsified. (Add too fast and sauce will break. If it does break, gradually whisk in 1 teaspoon water just before serving.)

Do ahead: Garlic sauce can be made 6 hours ahead. Cover and chill.

Chicken:

Toss chicken, garlic, parsley, cumin, paprika, and red pepper flakes in a medium bowl; season with salt. Cover and chill at least 2 hours.

Prepare grill for medium-high heat and oil grate. Thread chicken onto skewers. Grill, turning occasionally, until cooked through, 8-12 minutes. Serve with garlic sauce, pita bread, labneh, tomatoes, and mint.

Do ahead: Chicken can be marinated 12 hours ahead. Keep chilled.
SERVES: 8
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Yum! Quick, easy and delicious. I halved the recipe since there was only two of us but still had tons of leftovers. I made the leftovers into a salad for lunch the next day and it was just as delicious.

o ENPECO2

o NEW ORLEANS, LA

o 5/16/2021

Excellent and simple. We've made this several times.

o ANONYMOUS

o DAVIS, CA

o 8/26/2019

My wife really liked this, it was meh for me. She says four forks and I rate as two so it's a three. Followed the recipe exactly.

o CAMSTER6

o NANAIMO BC

o 11/15/2018

We only made the chicken, keto diet, and holy wow was it great! Super flavorful. Thighs rock!

o LAHOLLADAY

o 4/24/2018

Delicious! I didn’t have time to let the meat cool for 2 hours but still very flavorful. I thought 4 cloves was a bit much, added more yogurt and put in some dill and lemon. For the chicken skewers, I also slid in some shallots in the middle. Made this into a pita sandwich with fresh cucumbers, tomatoes, hummus and topped with the yogurt sauce. New family favorite!

o ANONYMOUS

o CHICAGO

o 2/26/2018

This is a family favorite. The chicken is incredibly flavorful and pairs well with the yogurt sauce.

o LISAVID

o CLEVELAND, OH

o 1/3/2018

Really delicious! Made homemade pita bread with the kids as it was awesome.

o MAHU6

o THAILAND/MAINE

o 10/8/2017

