
CILANTRO- 
MARINATED 

CHICKEN
INGREDIENTS

5 cloves garlic

1-inch piece fresh ginger

1/2 bunch cilantro (about 1 cup

without stems)

6 fresh mint leaves

1/8 cup water

1/2 tbsp garam masala

1/2 tbsp ground coriander

1/2 tbsp ground cumin

1/2 tsp salt

1 lb boneless, skinless chicken thighs

1 tbsp sunflower or olive oil

PREP TIME:  45 MINS 

COOK TIME: 25 MINS 

TOTAL TIME: 1 HR 10 MINS 

  + 30 MIN MARINATING

PREP IT

1. Set up the small jar for the blender or the

smallest bowl for the food processor, fitted with

a chopping blade. 

 

2. Peel & coarsely chop the garlic and ginger.

Add them to the blender/food processor. 

 

3. Rinse the cilantro & mint in the colander. Add

them to the blender/food processor, discarding

the tough stems of the cilantro. 

 

4. Add 1/8 cup water and blend into a puree. 

 

5. Transfer the mixture to the bowl or container

and add the spices. 

 

6. Chop the chicken into large bite-sized pieces,

then add it to the bowl and stir to coat. 

 

7. Marinate at room temperature for 30 minutes,

or refrigerate for up to 6 hours. Be sure to bring it

back to room temperature before cooking.

COOK IT

1. Preheat the broiler to 500F. 

 

2. Add the oil to the chicken pieces & stir to

coat, then slide onto skewers. Leave a little

space in-between the pieces so they cook

evenly. Arrange the skewers on the pan. 

 

3. Broil for 15 minutes, checking after 10 minutes.

Pull a piece off and cut it open to make sure

there's no pink before calling it done. 

 

TOOLS

Food processor or blender

Colander

Cutting board

Paring knife & chopping knife

Bowl or container with lid

4 metal skewers

Roasting pan or Pyrex baking pan

MAKE IT VEGAN

I bet this would be delicious with cubes

of firm tofu!
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