Ginger Masala Yogurt Chicken

Prep Time: 10 mins Cook Time: 20 mins

Ingredients

* 500g of boneless chicken fillet * ltablespoon of Healthier "5

e 2 red onion coarsely chopped Choice Symbol (HCS) oil *-.,e,waf

* | ginger coarsely chopped e 2 tablespoons of chilli powder

e 2009 of low-tat yoghurt * 2 tablespoons of turmeric powder

e 2 teaspoon cook and bake * 5 tablespoons of coriander powder
sweetener to taste e 150ml of water

e Salt to taste e Coriander leaves

Method

Remove skin from chicken and cut into cubes.
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Mix coarsely chopped red onions, coarsely chopped ginger, yogurt, chili powder,
turmeric powder and coriander powder in a bowl to make the marinade.

Add chicken cubes and mix with the marinade.

Heat up the pan with HCS oil, add in onion and ginger, try till fragrant.

Add in the marinated chicken and stir fry. Next, pour in water and stir.

Bring it to a boil, simmer tor 10 mins till the chicken is tender and the gravy thickens.
Add in salt and sweetener, adjust according to taste and garnish with coriander leaves.
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Serve with brown rice basmati.
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