
BARBECUED CHICKEN
WITH PASTA SALAD & CHIMMI CHURRI

MASTERCLASS

CHEF’S NOTE: Remove the chicken from the fridge at least 30 minutes before cooking to bring it to room temperature and ensure 
even cooking. To tell if the chicken is cooked, pierce the flesh and if the juices run clear then the chicken is cooked. 

ARGENTINA 30 MINS 4 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, salt

ALLERGENS: 
Wheat, gluten, garlic, onion

SPECIALISED EQUIPMENT: 
Char grill pan or BBQ (optional)

2 red wine 
vinegar sachets

2 half chickens Casarecce pasta

2 olive oil 
sachets

2 green 
capsicums

1 red onion

1 coriander 
bunch

1 parsley bunch

2 garlic cloves

2 tomatoes

1 jalapeno



4. Make the chimichurri

Combine the red wine vinegar, garlic, olive oil 
and the finely chopped herbs in a bowl. Season 
to taste. Add jalapeno to taste.

8. To serve

Place the chicken onto serving plates. Top with 
the remaining chimichurri and the roughly 
chopped parsley. Serve with the pasta salad.

3. Cook the chicken

Place the chicken skin side down onto the char 
grill pan, barbecue or frying pan. Place a heavy 
pan or plate on the chicken to flatten it. Cook for 
10 minutes each side or until cooked through. 
You can cover the chicken with a lid, heatproof 
bowl or saucepan to help it cook. 

7. Cut the chicken

Cut the chicken into pieces.

1. Prepare the ingredients

Preheat a char grill pan, barbecue or frying 
pan over medium heat. Wash the vegetables. 
Cut the tomato, onion and capsicum into a 1cm 
dice. Roughly chop half of the parsley. Finely 
chop the remaining parsley and the coriander. 
Grate or finely chop the garlic. Finely chop the 
jalapeno.

5. Cook the pasta

Bring a saucepan of salted water to the boil. Add 
the pasta and cook for 8 minutes or until almost 
cooked through. Strain through a sieve.

2. Season the chicken

Drizzle the chicken with a little cooking oil and 
a sprinkle of salt.

6. Make the casarecce salad

Combine the casarecce pasta with the diced 
onion, capsicum, tomato and a couple of spoons 
of the chimichurri.

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass
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