@ DINNER TWIST

ChiCKen ¢ Rice

-

taNDOOR| ch|c Ke~ Grilled chicken skewers served with rice, creamy raita, and a refreshing

mango-cucumber salsa - a delicious and easy family meal.

0 qo MINUteS m q SeRV'NGS How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fRoOM YouR Box

DICED CHICKEN THIGHS 600g
TANDOORI PASTE 1sachet
NATURAL YOGHURT 1tub
MINT 1bunch
BASMATI RICE 3009
MANGO 1
LEBANESE CUCUMBERS 2

fRoM YouR PaNtRY

oil for cooking, olive oil, salt

CoOKiNG tool§

saucepan, BBQ, griddle or frypan

. MaRiNate the ChiCken

- ) " 4

2. Maje the Raita

3. 600K the Rice

Toss diced chicken thighs with
tandoori paste and 1 tbsp yoghurt.
Thread onto skewetrs.

Use 1/2 tandoori paste for sensitive
tastebuds!

4. 6RiLL the ChiCken

Chop mint.

Combine remaining yoghurt with
2 tbsp chopped mint leaves. Season
with salt and set aside in the fridge
until serving.

Add some crushed garlic for an extra

boost of flavour!

S. MaKe the Sal Sa

Place rice in a saucepan, cover with
600ml water. Cover with a lid and
bring to a boil. Reduce to medium-low
heat for 10-15 minutes. Remove from
heat, stand for 5 minutes. Stir carefully
with a fork.

Use a rice cooker if you have!

6. fiNiSh anND SeRve

Heat a BBQ, griddle or frypan over
medium-high heat with oil. Add
chicken skewers and cook for 8-10
minutes or until cooked through.

Dice mango and cucumbers. Toss
with olive oil and remaining mint in a
bowl. Season with salt.

Dice the mango and cucumber into
larger pieces for a chunky salsa! You
can serve separately for little kids!

Serve tandoori chicken skewers with
rice, mango salsa and raita.



