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Ping Gai — Grilled Chicken in a Cilantro Marinade

Recipe by Nancy Cho

Yield: 5to 6 Lao

Prep Time: 15 minutes, plus marinating time Entree

Cook Time: 25-30 minutes Dairy-Free, Gluten-Free, Nut-Free

INGREDIENTS

3" to 4 pounds bone-in, skin on chicken thighs and drumsticks

1 bunch fresh cilantro (stems and leaves)

6 garlic cloves

17 tablespoons coarsely ground black peppercorns

2 " tablespoons fish sauce

1 teaspoon salt

2 tablespoons vegetable oil

Lime or lemon wedges, for garnish

Hot and Sweet dipping sauce, for serving (optional)

METHOD

1.

2.

TIPS

To marinate chicken, first place chicken in a large bowl or re-sealable plastic bags.

In a blender combine the cilantro, garlic, pepper, fish sauce, salt, and oil into a smooth paste. Add the
marinade to the chicken and mix to evenly coat the chicken.

Cover the bowl with plastic wrap (or seal the plastic bag), and marinade for at least 3 hours in the
refrigerator. You can marinade overnight.

Take chicken out of the refrigerator 30 minutes before grilling. Prepare barbecue to medium heat.
Place chicken on grill with marinade still clinging, and grill chicken until brown on all sides, turning every
5-6 minutes until cooked through, and when the internal temperature of the chicken thighs and legs
reach 180°.

Transfer chicken to plate and serve with lime or lemon wedges, hot and sweet dipping sauce (like Thai

hot and sweet dipping sauce), and steamed rice.

If you want to skip the grill, cook these in the oven. Prepare a baking pan and line with aluminum foil,
and place chicken on pan. Bake at 400° for about 30-45 minutes, until the internal temperature of the
chicken thighs and legs reach 180°.

Premade Hot and Sweet dipping sauce (like Thai sweet red chili sauce), can be found in most grocery
stores or online. You can also make your own from scratch. Find the Hot + Sweet Dipping Sauce recipe

under “Sides and Accompaniments.”



