
 

Chicken Tikka Skewers with Masala Squash & Peppers, Jeera Rice 
Chicken skewers seasoned with Tikka spices, served with squash and bell peppers and Jeera rice-- a 
traditional preparation of basmati rice with cumin. 
Chef’s tip - Any leftover rice will make a tasty stir fry, just add a protein of your choice! 

 

2 Servings |  Hands-on time - 15 minutes  |  Total time - 30 minutes
 

from your Farm Box  from the Supper Club  

• Yellow Squash, 1ea 
• Green Pepper, 1ea 
 

• Chicken Skewers 
• Rice 
• Cumin seeds 
• Masala Spice Mix 
• Lime slice 

 

from your pantry  Equipment needed 

• Neutral cooking oil 
• Salt 

Sauce pot, saute pan, baking sheet, aluminum 
foil, sharp knife, and cutting board.  

 

Directions 

1. Preheat your oven to 400F. Next, add 1 tbsp of oil to your sauce pot and heat over 

medium heat for 2 minutes. Add the cumin seeds to the pot and and stir until fragrant. 

Then, add 1.75 cups of water and ½ tsp salt to the pot. Bring the water to a boil then 

stir in the rice. Cover the pot and reduce the heat to low and cook for 20 minutes. 

2. Next, prepare your veggies. Wash your green pepper and chop it into 1/2” pieces. Wash 

your squash and dice it into 1/2” pieces.  

3. Heat a saute pan on medium heat for 2 minutes. Add 3 tbsp of oil to the pan and the 

Masala spice mix and stir well. Cook for 3-4 minutes until the mixture begins to brown, 

stirring occasionally.  

4. While the Masala mix cooks, you’ll prep your chicken skewers. Cover a baking sheet 

with aluminum foil and place the skewers on the foil. Drizzle the skewers with 1 tbsp of 



oil. Place the baking sheet on the middle rack and bake for 5 minutes. Tip: Set a timer! 

5. Give your Masala mix a good stir, then, add your squash and peppers. Reduce the heat 

to a low simmer and cook for about 10 minutes until the veggies are tender.  

6. When your chicken has been in the oven for 5 minutes, flip the skewers and bake for 

another 5-7 minutes.  

7. Turn the rice off the heat and let it rest for 5 minutes. Fluff with a fork and salt to taste.  

8. Plate the rice and top with the skewers and the Masala veggies. Squeeze a bit of lime 

over the top and dig in!  

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 






