
1. Preheat oven to 400º. In a food processor or blender, combine 
sauce ingredients and blend until as smooth as possible. 

2. Open the chicken like a book, flattening it out, skin side up. 
Sprinkle with salt and pepper. Rub a small amount (1-2 Tbsp.) 
of the sauce over the outside of the chicken and let rest for 10 
minutes. Set aside the remaining sauce for serving.

3. Toss 1/4” thick potato rounds with a little olive oil and salt 
and spread them out on a baking sheet in one layer, roasting in 
preheated oven for 30 minutes on the first side and 10 minutes 
on the second, until golden all over.

4. Heat a grill over medium high and oil the grill grates (alterna-
tively, roast spatchcocked chicken in oven at 450°F for 35 to 45 
minutes). Place spatchcocked chicken skin side down on grill, 
cooking for about 15 minutes, until it is nicely charred under-
neath. Use large tongs to flip it, and cook for another 15 to 25 
minutes. Let rest for 5 minutes before cutting into pieces. Place 
chicken atop a bed of crispy potatoes and baby lettuces, 
garnish with extra herbs and drizzle with a spoonful of sauce.

* piri piri chicken with roasted potatoes & baby lettuces

PIRI PIRI SAUCE:

5 cloves garlic, peeled

1 small shallot, peeled, roughly chopped

1 medium red bell pepper, seeded, roughly chopped

1 small red chile or jalapeño, chopped (seeded is optional)

1/4 cup fresh parsley, plus more for garnish

1/4 cup fresh basil
2 tsp. paprika

1 tsp. dried oregano
Zest and juice of 1 lemon

4 tsp. red wine vinegar
2 Tbsp. olive oil, plus more for grill grates & potatoes

1 1/2 tsp. sea salt

1 3 1/2 pound chicken, spatchcocked

2 lbs. potatoes, sliced 1/4” thick rounds

Baby lettuces

SERVINGS: 4      TIME: 55 MINUTES                RECIPE SOURCE: SMITTEN KITCHEN  

* Piri Piri Chicken is a Portugese dish that is traditionally served 
with potatoes and salad. A celebration of the pepper!


