Dining With Friends 2008

Indian


Tandoori Chicken
Recipe multiplied by 10
	Ingredients
	Equipment

	Marinade 1
30 lb boneless skinless chicken thighs
60 garlic cloves, coarsely chopped

10 x 3” pieces of ginger, coarsely chopped

2 ½ C water

4 T Kosher salt

7 T canola oil

5/8 C (5 ounces) white vinegar

3 1/3 T kashmiri red chili powder or paprika

2 ½ T cardamom seeds

2 ½ T garlic powder

2 ½ T ground bay leaf

2 ½ T ground cinnamon

2 ½ T ground cloves

2 ½ T ground ginger

Marinade 2
7 T canola oil

6 2/3 T kashmiri red chili powder or paprika

2 ½ T cardamom seeds

2 ½ T garlic powder

2 ½ T ground bay leaf

2 ½ T ground cinnamon

2 ½ T ground cloves

2 ½ T ground ginger

10 C (80 ounces) yogurt

20 green Thai chilies, stemmed and finely chopped

Salt to taste
	Blender

Large bowl
Baking sheets



Preparation


Marinade 1

· Puree garlic, ginger and water in a blender
· Combine remainder of Marinade 1 ingredients in bowl and mix in puree
· Add chicken to bowl and toss to coat
· Cover and refrigerate overnight
Marinade 2
· Combine all Marinade 2 ingredients in a bowl, taste for salt, then pour over chicken
· Massage into chicken for 2 – 3 minutes
· Cover with plastic wrap
· Let marinate at room temperature for 1 hour
Baking
· Heat oven to 550
· Line baking sheets with foil
· Arrange chicken pieces in a single layer on the baking sheet
· Roast, rotating baking sheet once, until crisp, charred and cooked through, about 20 minutes
Recipe from Charleston Cooks!
