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TANDOORI CHICKEN WITH RAISINS AND MINT
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INGREDIENTS

+ 1kg chicken thigh cut into small pieces * Mix together the tandoori paste with the yoghurt, chicken stock and
+ 250g tandoori paste oil,

+ 50g oil + Add the raisins to the chicken mixture, mix well.

+ 150ml chicken stock + Marinate for 1-2 hours and cook in the oven at 180°c for 15 minutes
+ 50g yoghurt until the chicken is cooked through.

+ 50g raisins

+ 10g chopped mint Alternatively:

+ Stir fry the chicken in the oil, add the raisins and cook for a further
few minutes. Add the stock and tandoori paste and reduce until the
chicken is cooked and the sauce is the correct consistency. Add the
yoghurt at the last minute.

* Garnish with the mint.



