
Cut the back from the chicken or ask the butcher to 
do it; reserve the back for stock, if desired. Butterfly 
the chicken by cracking the breast bone to allow it to 
lie open and flat. Combine the chicken with Tandoori 
Marinade and marinate in the refrigerator as directed.

Remove the chicken from the marinade and season 
with salt and pepper. Place skin side down on a 
preheated grill and grill until brown. Turn the chicken, 
remove to indirect heat and grill until cooked through. 
Let rest for 15 to 20 minutes. Cut into pieces to serve.   
Serves 4

— 1 (2- to 3-Pound) Chicken

— Tandoori Marinade

— Salt and Pepper to Taste

Butterflied Chicken 

Combine the yogurt, ginger, garlic, garam masala, 
lemon juice, saffron and cayenne pepper in a 
bowl and mix well. Use to marinate chicken for 
3 to 6 hours.  Makes 2-1/2 cups

— 2 Cups Plain Yogurt

— 1 Tablespoon Grated Fresh Ginger

— 1 Tablespoon Chopped Garlic

— 2 Teaspoons Garam Masala

— Juice of 1 Lemon

— Pinch of Saffron or Turmeric

— 1 Teaspoon Cayenne Pepper

Tandoori Marinade


