
For the marinade:
2 tablespoons achiote powder
2 tablespoons ground cumin
10 garlic cloves, smashed
Juice of 2 limes
1 tablespoon dried oregano
3 scallions, chopped
1 teaspoon pepper
1/4 cup olive oil
1  heaping tablespoon chopped fresh 

mint leaves

2 teaspoons kosher salt
1 teaspoon black pepper
1 1/2 cups water/chicken broth
Juice of 1 lime
 
For the baste:
2 tablespoons unsalted butter
3 garlic cloves, minced
Juice of 1 lime

To marinate the chicken:
Place the chicken in a shallow dish. 
Place all marinade ingredients in a 
medium bowl and mix to combine. Pour 
the marinade over the chicken, taking 
care to coat the chicken evenly on all 
sides (including the inside). Cover and 
refrigerate at least 24 and up to 48 
hours, basting the chicken with the 
marinade every 8 hours. 

Preheat the oven to 500 degrees. 

To make the baste:
Place the butter, garlic and lime juice 
in a small pot over low heat. Cook 
until the butter is just melted, 1-2 
minutes. 

Remove excess marinade and season 
chicken with the salt and pepper. 
Place chicken in a shallow roasting 
pan and place in the oven. After 30 
minutes, reduce oven temperature to 
350 degrees and baste chicken with 
1/3 basting liquid. Continue cooking, 
basting every 20 minutes, until the 
leg twists loosely and the juices from 
the thigh run clear, or until a meat 
thermometer inserted in the deepest 
part of the thigh (but not touching the 
bone) reaches 165 degrees, about 1 
hour. Remove chicken from pan and set 
aside to rest.

Pour off all but 2 tablespoons of the 
oil and place the roasting pan over 
medium heat (you may need to use two 
burners). add 1 1/2 cups hot water 
or chicken stock. Bring to a boil, 
stirring gently to remove any browned 
bits still stuck to the bottom of the 
pan. Continue boiling until slightly 
reduced, 2-3 minutes. Off heat, add 
lime juice. 

Cut the chicken into serving pieces and 
divide among 6 plates. Strain the sauce 
over the chicken, distributing evenly. 
Garnish with watercress and serve 
with Yucca con Mojo. 
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Roast Chicken with Lime and Achiote
Serves 6 people


