
Rayeesa’s secret recipe:
Tandoori Chicken Roti

1tsp. ground coriander 
1 tsp. chilli powder 
1 tsp. garam masala
1 tsp. paprika
½ tsp. cumin 
½ tsp. mustard seeds
Salt
1 kg of skinless chicken pieces, preferably on the bone
1 tbsp. natural yogurt
1 tsp. garlic paste or 1 clove fresh garlic
1 tsp. ginger paste or 1 thumb-size piece fresh ginger
Squeeze of lemon to serve

240g chapati flour, plus extra for dusting
½ tsp. salt
Approximately 150ml warm water
Oil for frying

Ingredients :   

For the tandoori chicken:

For the roti (makes approximately 7):

Teaspoon
Tablespoon
Sharp knife
Oven tray
Mixing bowl
Measuring jug
Rolling pin
Heavy based frying pan

equipment :   

 Ask an adult to help you pre-heat the oven to 220 °C.

Carefully measure out your spice ingredients and grind them together to form a rough paste.

Stir the spice mixture into the natural yoghurt, garlic and ginger paste to make your marinade.

Using the sharp knife, gently cut some straight lines into the chicken pieces to allow the marinade to

work into the meat. This is called ‘scoring’.

Cover the chicken with all of the marinade and leave in the fridge for 2-3 hours.

Dot the chicken with butter or ghee and put it in the pre-heated oven.

Roast for 30 minutes or until fully cooked. Check that the juices are clear.

method :   

To make the tandoori chicken:

1.

2.

3.

4.

5.

6.

7.

Health & Safety
Don’t forget to wash your
hands and tie back long
hair before you preparefood.Always ask an adult for

help with heating and
chopping ingredients and

handle sharp knivescarefully.



 Carefully weigh out the flour and sift it into a mixing bowl. Make a well in the centre.

Pour in some of the warm water and mix it together with the flour to make a firm dough.

Add a little more water as necessary until all the flour is incorporated in one clean mound.

Now start kneading your dough for 5 minutes or so until the dough is soft but firm (it should not be sticky)

keep adding a splash of water if it gets too firm. Cover and set aside for 30 minutes or longer.

Ask an adult to help you to put your pan on the stove on a moderate heat.

 Make small golf ball size portions of the dough.

 Roll your rotis out on a flat, clean surface or chapatti board so that there are 7 circles. Try to roll them out

very evenly as this will help them cook better.

When the pan is ready, ask an adult to help you to place your rolled out roti onto the pan and after about 3-

5 seconds, the colour of the dough will get slightly darker, flip it over straight away.

Now wait to see air bubbles under the surface of the roti, once there are quite a few, check underneath, if

there are several brown spots it is ready to be flipped over again and gently pressed all the way around. (This

takes seconds, so be quick or the roti will burn). 

Carefully remove from the pan onto a serving plate.

method :   

To make the Roti:

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

Serve your tandoori chicken roti with mint yoghurt, mango chutney and 

fresh coriander. 
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