Chicken T ikka Masala (+ Servings)

Chicken Tikka
o 1 Pound chicken tenderloins thawed, rinsed, and drained of all liquid
e 1Jarof Trader Joe’s Masala Simmer Sauce

o 2 cup heavy whipping cream (substitute % cup cashew paste for a vegan version)
P y whipping P P ga

Marinadc

o 2 tab]csPoons nonfat yogurt (substitute 2 teaspoons of lcmonjuicc fora vegan version)
® 1 teaspoon ginger + gariic paste (oPtional)

o 2 tab]cspoons cookfng oil

e 2 hcapccl tablcspoons Seven Happg Seeds T andoori Marinade & Rub

e  Saltto taste

1. Jna mixing bowl, whisk togcthcr yogurt, marinade sPicc blend, oil, and salt to make a smooth paste.

2. Add chicken tendedoins to and coat cvcnig. Cover and marinate at room temperature for 30
minutes (or rcmcrigcratc ovcrnight).

3. ook chicken on Broil setting for 12 minutes; cover with foil after 5 minutes to seal in moisture.
Jn a medium pan, simmer togctl—;cr Masala Simmer Sauce, Ecavg cream, andjuiccs from broiled
chicken for10 minutes on low heat.

5. Cut up cooked T andoori chicken into bite size Picccs and add to sauce. Simmer for an additional
5 minutes, then turn heat off. chP covered until rcaclg to eat. :

6. Serve hot with Basmati rice Pilamc, Cucumber raita, and naan bread.

Other chiPc Suggcstions:
° Broilcci chicken tenders can be served as an aPPctizcr with Mint Chutncg,
e Make Panini sandwich or wrap with shredded T andoori chicken toPPccl with a sPoon{:ul of

cucumber raita.
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