
TANDOORI CHICKEN
WITH TURMERIC RICE & CHILLI & CORIANDER YOGHURT

MASTERCLASS

CHEF’S NOTE: For extra flavour, score (make small cuts into the meat) the chicken and rub in the tandoori paste.

INDIA 30 MINS 2 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Salt

ALLERGENS: 
Onion, garlic, dairy

1 long green chilli

2 chicken 
Marylands

1 Greek 
yoghurt tub

1 tandoori curry 
paste sachet

1 Basmati rice 
sachet

1 brown onion1 turmeric 
ground sachet

1 tomato 1 coriander bunch1 lemon



4. Salt the onion

In a bowl, rub the onion with a big pinch of salt 
and let sit for 5 minutes.

8. To serve

Divide the tandoori chicken, turmeric rice, salad 
and yoghurt between the serving plates. Serve 
with the lemon wedges.

3. Cook the turmeric rice

Meanwhile, place the rice in a bowl and wash 
with cold water. Bring a saucepan of water to 
the boil. Put the washed rice and the turmeric 
in the boiling water. Boil for 8 minutes or until 
cooked through. Stir halfway through to stop the 
rice from sticking. When cooked strain through 
a sieve.

7. Make the salad

Add the tomatoes, half of the chilli and half of 
the coriander in with the salted onion and mix 
well. 

1. Prepare the ingredients

Preheat oven to 200C fan forced. Wash the veg-
etables. Cut the tomato into thin wedges. Thinly 
slice the onion. Finely chop the chilli. Finely 
chop the coriander. Cut the lemon into wedges. 

5. Make the coriander and chilli yoghurt

Combine half of the coriander and half of the 
chilli with the remaining yoghurt and a pinch 
of salt. 

2. Marinate the chicken

Combine the tandoori paste and 2 teaspoons 
per person of the yoghurt in a bowl. Add the 
chicken and coat the paste all over. Place the 
marinated chicken on a lined baking tray and 
cook in the preheated oven for 20 minutes or 
until just cooked. 

6. Remove the chicken 

Once the chicken is removed from the oven, rest 
for 5 minutes. The chicken is cooked when the 
thickest part is poked with a skewer and the 
juices run clear. 

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass
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