
Spiced Chicken with Tomato and Yogurt  
with Carrot-Cucumber Salad, Naan Approximately 30 minutes  |  Serves 2-4



FOR CHICKEN

12 ounces boneless 
skinless chicken breast

1 tablespoon garlic paste

¼ cup plain Greek yogurt 

IndeLish chicken spice 
packet

1 cup canned diced 
tomatoes

½ inch piece of ginger

Serrano chili pepper 
(optional)

3 sprigs cilantro

2 teaspoons dried 
fenugreek leaves 

¼ teaspoon IndeLish 
seasoning blend

FOR SALAD

2 radishes

1 small seedless 
cucumber

3 sprigs cilantro

5 ounces shredded 
carrots

½ teaspoon lime juice

¼ teaspoon ground cumin

Questions? Email us at Talk2us@indelish.com.

Get ready to cook 
Assemble all ingredients. 

Rinse radishes and cucumbers. 

Peel and cut ginger into thin strips.

Cut chicken into 1-inch cubes.

In a medium bowl, lightly whip yogurt  
with a fork. Stir in contents of  
chicken spice packet. 

 

Finish chicken
If using chili, cut half into thin rings and set 
aside. Make a vertical cut down the center of 
the other half and place in pan. 

Chop half of cilantro leaves and stir into 
to pan along with fenugreek leaves and 
IndeLish seasoning blend. 

Simmer for 1 minute on low heat.  
Taste and adjust seasoning as needed.

 

Cook chicken
Heat 2 tablespoons oil in sauté pan over medium-high heat.  
When oil is hot, add chicken, 1 teaspoon salt, and garlic paste. 

Increase heat to high and cook, stirring, 3 to 5 minutes, until  
chicken is lightly browned and most of its liquid is cooked off. 

Reduce heat to medium-high, stir in the yogurt mix, combine  
with chicken, and continue to cook, stirring, 4 to 5 minutes. 

Add tomatoes and cook 1 minute more. Reduce heat to  
medium-low and add ginger. 

Cover and simmer 12 to 15 minutes, until chicken is cooked through.

  

Heat naan, plate and serve
Heat naan in a medium-low skillet or in 
microwave until warmed through. 

Discard chili if using, then portion out 
chicken into bowls and garnish with  
cilantro leaves. Serve salad alongside. 

 

Make salad
While chicken simmers, cut radishes  
into matchsticks and cucumber into  
½-inch cubes. 

Chop cilantro leaves. 

Combine radish, cucumber, and cilantro 
in a medium serving bowl with carrots, 
lime juice, cumin, and a pinch of salt. Mix 
thoroughly, taste and adjust seasoning,  
and set aside.

 

 Medium-sized  
 mixing bowls

 Large high-sided  
 sauté pan

IN YOUR PANTRY

 Cooking oil Kosher salt

EQUIPMENT

 Cutting board and knife

 Colander

 Can opener
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DON'T FORGET:  Buy your chicken separately. 


