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Naan	and	chicken

Naan	and	chicken	tikka	masala.	Naan	bread	and	chicken	curry.	Naan	bread	and	chicken	tikka	masala.	Naan	bread	and	chicken	salad.	Naan	bread	and	chicken.	Naan	and	chicken	stew.	Naan	pesto	and	chicken.	Naan	and	chicken	curry.

Go	to	recipe	Print	RecipeThe	juicy	baked	Tandoori	chicken	is	a	delicious	and	easy	recipe	perfect	for	a	dinner	served	with	naan	bread,	rice	and	cucumber	salad.	This	is	the	perfect	recipe	to	do	when	you	need	to	feed	a	crowd.	Chicken’s	a	squeeze.	Using	boneless	chicken	legs,	the	end	result	is	incredibly	juicy	and	perfect	served	with	naan	bread	and	a
fresh,	crispy	cucumber	salad.	I	also	like	to	add	spicy	basmati	rice,	but	it	is	absolutely	optional.	Add	bowls	of	yogurt	and	sprigs	of	fresh	coriander	so	your	family/guests	can	assemble	their	own	bowls,	but	make	sure	you	do	enough	because	this	stuff	is	addictive!	What	is	Tandoori	chicken?	Tandoori	chicken	is	a	traditional	Indian	dish.	The	chicken	is
marinated	in	yogurt	and	spices	before	being	cooked	in	a	clay	oven	called	Tandoor.	The	Tandoori	chicken	often	has	a	vibrant	red	hue	due	to	the	red	chili	powder	used.	Red	coloring	of	food	is	also	sometimes	used,	but	it	is	not	necessary	and	does	nothing	for	the	taste	of	the	chicken	What	is	the	difference	between	Tikka	Masala	chicken	and	Tandoori
chicken?	Tikka	Masala	is	also	marinated	in	yogurt	and	spices,	but	instead	of	being	cooked	in	a	terracotta	oven,	it	is	sliced	and	grilled.	How	to	prepare	the	marinade	of	Tandoori	Ingredients	Complete	recipe	of	chicken	tandoori	with	quantity	can	be	found	in	the	recipe	sheet	below.	Greek	yogurt.	You	can	also	use	buttermilk.	Garlic.	Use	fresh	cloves	of
garlic	for	the	best	flavor.	Ginger.	Garam	Masala.If	you	can’t	find	Garam	Masala	powder,	use	a	good	mix	of	Indian	spices	containing	turmeric,	coriander,	cumin,	cinnamon,	cardamom,	etc.	Pepper	powder.Cayenne	pepper	can	also	be	replaced.	Pepper.	Cardamom.	Cousin.	Salt	and	pepper.	Lemon	juice.Lime	juice	can	be	used	instead.	Start	roasting	the
spices	in	a	pan	placed	over	medium	heat.	Let	toast	for	a	minute	or	two	until	fragrant.	Combine	yogurt,	spices,	garlic,	ginger	and	lemon	juice	in	a	large	bowl	and	mix	well.	Add	the	boneless	chicken	legs	and	mix	to	cover	the	chicken	in	the	marinade.	Cover	and	let	marinate	for	at	least	30	minutes	but	up	to	24	hours	in	the	refrigerator.	How	to	prepare
Tandoori	chicken	in	the	oven	Preheat	the	oven	and	the	broiler	(grill	oven)	to	the	hottest	temperature.	This	is	the	best	way	to	emulate	a	traditional	Tandoor	oven	used	in	Indian	restaurants.	Place	the	marinated	chicken	upside	down	on	a	metal	grid	set	on	a	zipped	tray	or	a	tray	lined	with	aluminium	foil.	Put	the	chicken	in	the	oven	and	cook	and	cook	for
20-30	minutes	or	until	the	chicken	starts	to	burn	and	is	cooked.	Remove	from	oven	and	let	stand	for	5	minutes	before	serving.	I	can	do	that	Another	slice	of	chicken?	Yes,	for	this	recipe	you	can	use	pieces	of	chicken	with	bone	and	chicken	breast.	The	cooking	time	will	only	have	to	be	adjusted.	What	to	serve	with	chicken	Tandoori	Recipes	Curry	500	g
(1lb)	Boneless	chicken	legs	1	cup	smooth	yogurt	3	crushed	cloves2	tablespoon	crushed	ginger	2	tablespoons	lemon	juice1	tablespoon	Garam	tsp	Paprika1	tsp	ground	cumin1	tsp	ground	cardamomÃ	̈1â		2	tablespoon	of	chilli	powder1	tablespoon	of	salt1	tablespoon	of	black	pepper	For	cucumber	salad1	red	onion	cut	into	thin	slices	is1â		2	cup	of	white
vinegar	2	tablespoon	sugar1	tablespoon	saltBlack	pepper	Black	pepper	to	taste	Start	toast	the	spices	a	pan	placed	over	medium	heat.	Let	toast	for	a	minute	or	two	until	fragrant.	Combine	all	the	ingredients	of	the	marinade	and	add	the	chicken.	Marinate	for	at	least	30	minutes	up	to	24	hours	covered	in	the	refrigerator.	Preheat	the	oven	to
220°C/450°F	(or	hot	like	your	oven)	on	the	grill/grill.	Lining	a	tray	with	the	film	and	place	it	on	a	grill.	Place	the	chicken	on	the	grill	and	cook	for	20-30	minutes	or	until	the	chicken	is	cooked	and	starts	to	burn.	To	prepare	the	cucumber	salad,	place	the	cucumber	and	onion	in	a	bowl.	Mix	the	vinegar,	salt,	sugar	and	pepper	and	pour	over	the	cucumber
and	onion.	Mix	together	and	let	stand	for	15-20	minutes.	Serve	the	Tandoori	chicken	with	naan	bread,	rice	and	cucumber	salad.	Calories:	245kcal|Carbohydrates:	7g|	Protein:	40g|Fat:	6g|Saturated	fat:	1g|Colesterol:	126mg|Sodium:	1329mg|Potassium:	617mg	|Fibre:	1g|Sugar:	6g|Vitamin	A:	84UIU|Crew	C:	2mg|Calcium:	2mg|Calcron:	1mg	for	6
servings2	tablespoons	salt1	tablespoon	ground	pepper1	tablespoon	cumin1	tablespoon	smoked	paprika1	tablespoon	ground	turmeric1	tablespoon	dried	mustard1	teaspoon	cayenne2	tablespoon	allspezia3	lb	disoss	chopped,	skinless	chicken	legs	(1.5	g),	cut	into	2	in	(5	cm)	cubes	5	tablespoons	whole	fat	yogurt,	divided,	more	to	serve9	cloves	of	garlic,
chopped,	divided1	tablespoon	of	fresh	ginger,	chopped3	tablespoons	of	olive	oil,	more	3	carrots,	chopped1	white	onion,	chopped1	lb	yukon	golden	yukon	potatoes	(455	g),	chopped	2	tablespoons	tomato	paste28	oz	crushed	tomatoes	(795	g),	1	jar2	cups	chicken	broth	(480	mL)	2	cups	basma	rice	baked	(460	g),	or	long-grained	jasmine,	cooked,	to	serve1
fresh	coriander,	to	serveLime	wedge,	to	serve1â​​2	cup	hot	water	(120	mL)	2	tablespoons	sugar1	tables	Spoon	of	active	dry	yeast4	cups	of	multipurpose	flour	(500	g),	more	to	sprinkle1	teaspoon	of	yeast	powder1	teaspoon	of	sodium	bicarbonate1	teaspoon	of	kosher	salt,	more	to	taste1	cup	of	full	yogurt	(245	g)	1	cup	of	whole	milk	(240	mL),	olive	oil	at
room	temperature,	to	grease	In	a	add	salt,	pepper,	cumin,	smoked	paprika,	turmeric,	coriander,	cardamom,	dried	mustard,	cayenne	and	spices.	In	a	large	bowl	add	the	diced	chicken	legs,	2	tablespoons	of	yogurt,	4	chopped	cloves	of	garlic,	ginger	and	half	of	the	spice	mixture.	Throw	away	the	chicken	until	it	is	completely	covered.	Cover	the	bowl	with
a	wrap	of	and	marinate	in	the	refrigerator	for	2	hours	or	overnight.Making	naan	bowls:	In	a	liquid	scoop,	add	the	warm	water,	sugar	and	yeast.	Let	it	bloom	for	10	minutes.Meanwhile	mix	the	flour,	flour,	powder,	baking	soda	and	salt	together	in	a	large	bowl.Add	yogurt	and	milk	to	the	yeast	mixture.	Stir	until	smooth,	then	pour	in	the	dry	ingredients.
Mix	to	combine,	then	pour	the	dough	on	a	floured	surface	and	work	with	your	hands	until	a	smooth,	soft	ball	is	formed	for	about	2	minutes.Place	the	dough	in	a	large,	clean	bowl,	greased	with	olive	oil	and	cover	with	a	clean	kitchen	towel	or	plastic	wrap.	Leave	to	rise	at	room	temperature	until	the	size	is	doubled,	for	about	2	hours.Heat	the	oil	in	a
large	Dutch	oven	over	medium-high	heat.	Working	in	batches	to	avoid	overcrowding,	cook	the	marinated	chicken	on	all	sides	until	cooked	and	golden,	about	20	minutes.	Add	more	oil,	if	necessary,	to	prevent	the	meat	from	sticking	to	the	bottom	of	the	pan.	Transfer	the	browned	meat	to	a	plate	when	it	is	cooked	and	set	aside.Add	the	carrots,	onion,
potatoes,	the	remaining	5	minced	cloves	of	garlic,	and	the	reserved	spice	mixture,	stir	and	cook	until	the	vegetables	are	slightly	browned	and	begin	to	soften,	15	minutes.Mix	the	tomato	paste	and	cook	until	softened.	and	chicken	broth.	Mix	to	combine.	Bring	to	a	boil.Add	chicken,	stir	and	boil	again.	Cover	and	cook	for	30	minutes,	or	until	the	potatoes
are	tender	and	the	chicken	is	cooked.Mix	the	remaining	3	tablespoons	of	yogurt,	then	cover	and	keep	warm.Once	the	naan	dough	has	risen,	pour	it	on	a	floured	surface	and	divide	it	into	6	equal	portions.	Roll	each	portion	into	a	circle	about	1â​​4	inches	(1/2	cm)	in	diameter	by	about	10	inches	(25	cm).Heat	a	large	cast	iron	pan	over	medium-high	heat.
Place	a	disc	of	naan	paste	in	the	pan.	Cook	for	about	2	minutes,	until	the	dough	is	swollen,	then	turn	over	and	cook	on	the	other	side	until	golden,	1	minute.	Transfer	the	naan	to	a	medium	bowl	and	place	another	bowl	on	top.	Repeat	with	the	rest	of	the	naan	dough,	stack	the	bowls	between	each	round.	As	the	naan	cools,	it	will	keep	the	shape	of	the
bowl.Brush	the	bowls	with	warm	melted	butter.Fill	the	bowls	with	chicken	curry	and	rice.	Serve	with	yogurt,	confetti	and	lime	slices.	For	the	chicken	tikka,	cut	it	into	cubes	big	enough	to	be	inserted	(about	4	cm/1	cm/2	in	cubes).	Season	with	salt	and	pepper	in	the	chicken	and	set	aside.	In	a	blender	add	half	of	the	yogurt	and	all	the	other	ingredients
of	the	tikka.	Blend	until	a	smooth	paste	is	obtained.	Transfer	to	a	large	bowl	and	blend	the	remaining	yogurt.	Taste	to	check	the	spice	and	add	more	chilli	if	you	prefer.Mix	the	chicken	in	the	yogurt	mixture.	Cover	with	wrap	and,	if	possible,	let	the	chicken	marinate	in	the	fridge	for	one	night	or	at	least	hours.For	naan	bread,	add	yogurt,	milk,	salt	and
sugar	with	200	ml	of	water.	Sift	the	flour	and	yeast	into	a	large	bowl	and	make	a	well	in	the	center.	Pour	the	liquid	and	2	tablespoons	of	rapeseed	oil.	Mix	to	form	a	soft	dough.	Knead	for	5-6	minutes,	or	until	the	dough	stops	appearing	and	it	gets	smooth.	cover	the	bowl	with	a	damp	tea	towel	and	set	aside	to	demonstrate	for	30–40	minutes.	remove	the
dough	and	knead	for	another	minute	or	two,	then	return	to	the	bowl.	cover	and	leave	in	a	warm	place	for	1–2	hours.	for	salad,	combine	all	the	ingredients	in	a	bowl.	refrigerated	until	ready	to	serve.	to	cook	chicken,	preheat	a	medium-high	grill	or	prepare	a	barbecue.	(if	there	is	no	other	option	you	can	use	an	oven	set	at	its	highest	temperature.)
thread	the	chicken	pieces	on	metal	skewers.	grill	the	chicken	for	8-10	minutes,	occasionally	basking	with	the	marinade	of	yogurt.	to	control	the	chicken	is	baked	through,	take	one	of	the	largest	pieces	and	cut	in	half.	if	there	is	no	sign	of	rose	and	juices	work	clear	the	chicken	is	cooked.	to	cook	the	naans,	oil	slightly	a	working	surface	and	divide	the
dough	into	4-6	balls.	oando	the	fingers	or	an	oiled	rolling	pin,	flatten	each	ball	in	a	round	shape	about	1	cm/1⁄2in	thickness.	keep	the	remaining	balls	of	dough	under	the	damp	tea	towel	as	you	work.	heat	a	dry	frying	pan	with	a	medium-focused	cover.	transfer	a	circle	of	dough	to	the	pan	and	cover	safely	with	the	cover.	cook	the	naan	for	3-4	minutes.
when	it	is	golden-brown,	moistened	and	filled,	flip	and	cook	the	other	part	for	3-4	minutes.	repeat	with	the	remaining	dough.	While	the	naan	breads	are	cooking,	melt	the	butter	and	mix	with	the	remaining	rapeseed	oil.	as	soon	as	the	naans	are	cooked,	spread	them	generously	with	the	mixture	of	melted	butter	and	disperse	with	sea	salt,	negrola	seeds
and	poppy	seeds.	Just	stand	aside	for	a	few	minutes.	Alternatively,	preheat	the	oven	at	250C/230C	Fan/Gas	9.	Place	a	non-cooked	naan	on	a	large	baking	tray	and	cook	on	the	top	shelf	one	at	a	time.	turn	when	you	see	the	increase	of	bread	and	inflated.	once	browned	on	both	sides,	apply	the	butter	mixture	as	above.	to	serve,	spread	the	naans	with
chopped	coriander	and	serve	with	tikka	chicken	and	salad.	salad.
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