Tandoori chicken with mint sauce
Ingredients mint sauce

1 cup plain yoghurt

1 tsp mint sauce

Method mint sauce:
Mix both in a bowl

Ingredients tandoori chicken

10-12 Chicken breast strips

½ - 1 cup plain yoghurt

1 heaped tsp tandoori masala

1 tsp garam masala

1 tsp tumeric

1 tsp salt (optional)

Handful dried fenugreek leaves (optional)

Handful coriander finely chopped (optional)

½ tsp red chilli powder (optional)

Method tandoori chicken:

Put chicken and all ingredients in a non metallic bowl stir-well

Leave to marinade in the fridge for a few hours

Space out the chicken strips on an ovenproof dish and cook on 200° C for around 20 mins or until cooked through

Serve in wholemeal pita or wrap with mint sauce and salad
