
GRLILEDCHEESE
AND SHORT RIB

'ANDWICHWITH CARAI4ELIZED
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kld-frrend.ly cnrcKen rnasara
r tsE PAYoFT A subdl
spi(ed. s imple menu

knls Lo Indian.ooLing.
The warn, ing g. fa 'n
masala in rhe.hick.n
r€cip.  and cunin in

bal.nced pofectly b;'

in the cucumb€f r ! ' ld

1ndi t rn Chickcn Wmp
wfth Cucumber R. i ra
Pi le t l ,e lehole 's onto
f ldbrcad and rol l i t  up
ror the bcst b.o"'r bag
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F^M]LY fsrvLE 
/

tsave you/ asp rlng sous cheG
n r the nsred enls togeth€f
lor both rhe chicLen marnade

EASY CHICKEN I4ASALA
6 sERvrNcs Poslion racks in the top third
and rhe bottom rhird of rhe oven so that the
chi.ken and the carrots can roasr together
caloRrEs 395 FAr 24c FrBER0./3

1 cup plain whole-milk yoqurt

% cup @arsely chopped flesh

3 iablespoons ortra.virgin olive oil
1 table.poon garam masalaa
2 teaspoons.oa$e kosher ralt
1 larqe qarlic clove. pressed

1 4 to 4% pound roasiing chicken, cnr
into 3 pieces, backbone rcmovod

2 small odons, cur into ycinch-ihiclr

Mt yogud chopped cjlaniro, olire oil,

sarm masala, salt. and garlic in 1!x9x2
inch qlass bakirs dish. Add chickento
marnade, 1 piece at a time, coating all
sides. cover wth plastic wrap: reirigelaie
ai least 2 houB. Do aEIAD caD be made I
day anead. Keep refrige.ated

Posiiion iacks in top third dd bottom
thjld oI ovent preheat io 400!l Arr@ge
oniom n thin laye. on ldge nmed baking
sheei io form bed ior chicken. Top with
cliicken lieces in single layer, spacing apart
Io! even roasting (chtcken win stin b€ coated
with mainade). Discdd remamg lfrinade.

secono nerPrngs
INDIAN CHICKEN WRAPWITH

Roast chicken on top rack until cooked
through dd juices run clear when thickest
podion of thigh is pierced with l<nife, abour
I hour. seive chicker ato! onjon slices.
Sloon lan juices dound

-An lndian spice mixtuet available iD ure
spjce seclion oi ndy supe.ndkets and at

CARAMELIZED CUMIN.
ROASTED CARROTS

cALoRrEs94 r^r53 l lBER43

Nonsiick regerable oit spEy
12 medium io ldge carrcrs,

Peeled, cut on dtago$l into
%-idch thick pieces

2 tabldpoonse&ra-virgh

1'' ieaspoons @min seeds
2 teaspoons cods€ kcher salt

Preheai oven to 400'F. Spray laqe nmmed
bakjng sheet wilh nonsiLck spray.

Combine cdrois dd aI remahiDq
jnaredienis in large bowl; ioss ro coat.
Spread in single layei on piepared balinq
sheei Roasi carrcrs uniil ierder dd Lghily
caramelized, tuming carois ovei once, 35

Shred leftover cHrcKEN. Thinly
dice caRaors. Hear larSe
FLATSREAD in dry ski letor on
drlgriddle to warm. Place on work
su{ace. Top with chickenand rhen
RAfa: Safnish with severallresh
crLANrRo leaves. Fold natbread
over fillina aii servewith MANGo
cHUTNEY, itd6lred.

COOL CUCUMBER RAITA
6 sERvlNcs lfyou dont have tme to drain
reSular yo8!rt. buy thick, Greek-s!yle /ogurt.
available at many supermarkeb and at

cAroRrGs29 FAl 13 frBER0.3!

2 dps plain whole.mllk yo$rt
1 ?-jncnJolg piece xngltsh horhouse

cucumber, p€eled, cosely graied
1 ieaspoon coaBe korher 6alt
2 tablespootrs (packed) finely

chopped tresh cilantro
4 teaspoons linely chopped lre6h mitrt

l,ine strder with cheesecloth and
place orerbowl. Add yoA!t!: cove! and
letrjgeraie at least 2 hou6 ard up to 1 day.

Combine drained yoQroIt and grated
cucumbe! in small bowl. Add coarse sali,
chopped ciLantro, dd cholped mint; mix
well. covercucumbei rafta dd chill atieast
30 mjnutes and up to 2 hours. r

,lrodo,Y.i, Jinr(g r lhe driior cwillians-
Sonoma Family Meals dnd lh? norlr€r o/i&0.

' NEw s e bon4pdjt.com/so/tanilyndus.


