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	Ingredients
	Weight
	Ingredient

	
	1200
	50/50 chicken

	
	300g
	tikka masala paste

	
	480ml
	Plain yoghurt

	
	54ml
	Vegetable Oil

	
	567g
	Onions

	
	5g
	Garlic

	
	600g
	Green peppers

	
	5g
	Ginger

	
	60ml
	Tomato paste

	
	100ml
	Water

	
	60ml
	Lemon juice

	
	10g
	coriander

	
	
	



	Method

1. Heat oil in a pan, add the ginger and garlic and gently fry the chicken, remove to a dish. Add the onions and peppers and cook until they start to colour. Replace chicken, add tikka sauce, yoghurt, tomato puree, lemon juice water and coriander.

2. Slowly heat, stirring frequently (too much stirring or too high a heat will cause the chicken to break up and become stringy)

3. Taste the sauce and adjust the seasoning and consistency accordingly.




Allergens : Milk Mustard
Trace Nuts/Peanuts
