Chef Robert Danhi

Traditional tandoori chicken,
Chef Robert Danhi, Chef D
Consulting, Los Angel
RECIPE, p. 101.

—teats Of

You needn't invest in a traditional tandoor
the flavors of this classic Indian dish

the original

Tandoori chicken gets its name from the
oven in which it is traditionally cooked—
the tandoor, Meat is skewered on long
metal rods that are lowered at an angle
into the milk bottle-shaped oven so it
hakes from all sides. Butter is used to
baste the chicken as it roasts.

Traditional accompaniments include
rings of onions, lemon wedges and some-
times tomatoes or cucumbers.

the analysis

A hallmark of Indian cuisine is spices,
and one of the most common mixtures is
garam masala, translated as “warm spice
mix." Its most common aromatics include
pungdent cumin, delicate coriander, spicy
black peppercorns, powerful cloves,
sweet cinnamon, potent nutmeg and
strong cardamom.

To remain true to the tandoori flavor

profile, there are a few elements that can-
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not be changed: the characteristic
charred surface and the yogurt-based,
highly spiced marinade that features
garam masala are both essential to main-
tain the culinary integrity of the dish.
The original recipe ($8.95, recipe,
p. 101) includes instructions for how to
make your own spice mixture. If you buy
a prepared spice mixture, give it a quick
toast in a dry pan to awaken its aromas.
To achieve the charred surface and smoky
flavor, use the oven, broiler or grill,
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Chef Robert Danhi

Traditional tandoori chicken
Chef Robert Danhi, Chef Danhi Consulting,
Los Angeles

Yield: 4 portions, 1/2 chicken each

Menu price: $8.95; food cost/serving: 26%

Yogurt, full-fat 11/2C
Lemon juice 3TBS
Ginger, grated 1TBS
Garlic, minced 1TBS
Garam masala ¥ 1TES
Ground cumin 2 tsp
Ground coriander 1tsp
Ground turmeric 1tsp
Paprika 2 tsp
Cayenne 1/4 tsp
Kosher salt 2 tsp
Chickens, 3 Lb 2 each
Ghee, melted (see p. 86) 30z
Lemon wedges 4 each

Onion, cut into 1/4-inch slices 1 each
Cilantro sprigs 12 each

1. Drain yogurt overnight in a stainless steel
or plastic strainer or cheesecloth.

2. Whisk together the drained yogurt, lemon
juice, ginger, garlic, garam masala, cumin,
coriander, turmeric, paprika, cayenne and
salt. Reserve.

3. Break chicken down into 8 bone-in parts:
2 breasts, 2 thighs, 2 legs and 2 wings.
Deeply score breasts, thighs and legs—
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