A Culinary Masterclass for the Home Chef




Achieve Restaurant-
Quality Chicken Tikka
in Your Own Kitchen.

Forget dry, lackluster results. This guide
deconstructs the process behind
exceptionally juicy, tender, and flavorful
Chicken Tikka. We will walk through the
essential techniques and professional
secrets that ensure a perfect result,
every time. This is more than a recipe; it's
a method for mastery.
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The Four Pillars of Perfect Tikka
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The Flavor Arsenal

Yogurt: 3 thsp, strained

Kashmiri Red Chili Paste:

2 tbsp

Ground Coriander Seeds:

1 tsp
Garam Masala: 1 tsp
Turmeric: %2 tsp

Sugar: 72 tsp
Red Chili Powder: 1 tsp

Ginger-Garlic Paste: 1 tsp
Salt: To taste

Mustard Paste: 1 tsp

Oil: 2-3 tsp

Kasuri Methi (Dried
Fenugreek): 1 tsp, crushed

Fresh Mint Leaves: 2 tbsp,
finely chopped

Lemon Juice: 1 tsp
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The Foundation of Flavor
Begins with Strained Yogurt

This is a non-negotiable step. Straining yogurt through
a clean cloth or fine sieve removes excess water (whey),

creating a thick, creamy consistency.

This concentrated base clings tightly to the chicken,
forming a flavorful crust and preventing the marinade
from becoming watery during cooking.

G

The % tsp of sugar is not for sweetness, but to
perfectly balance the yogurt’s natural tanginess,
creating a more complex flavor profile.
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The Ritual of the Marinade

1 In a large bowl, combine the strained yogurt with the
o chili paste, ground coriander, garam masala, turmeric,
sugar, red chili powder, and ginger-garlic paste.

2 Add salt, mustard paste, oil, and crushed kasuri methi.
» Mix vigorously until the mixture is completely smooth
and uniform in color.

Final Touch: Stir in the finely chopped mint and fresh
3 e |lemon juice just before adding the chicken to preserve
their fresh, bright notes.
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PartII The Core Components

IBReparing the Stars of the Show




The Right Cut and Cube
for a Perfect Bite

Chicken: 250 g boneless leg or thigh meat.

Chef's Note: These cuts are richer in flavor and fat,
ensuring the chicken stays incredibly juicy and
tender even under the high heat of the oven.

Green Bell Pepper: 1
Onion: 1
Tomato: 1
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Cut the chicken into uniform 4 cm (1.5-inch)
cubes. Cube the vegetables to a similar size.
Uniformity is key to even cooking.

4 cm
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The Three-Hour Infusion

Add the chicken cubes to the prepared marinade, ensuring every piece is
generously and evenly coated. Cover the bowl and refrigerate.

HOURS MINIMUM

This resting period is essential. It allows the spices to penetrate deep into the meat while the acids
in the yogurt work to tenderize the chicken, resulting in maximum flavor and a succulent texture.
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Part I1I: The Art of AsSémbly

& Constructingithe Perfect Skewers




Threading for an Even Char

1. Lightly grease a baking tray to prevent
sticking.

2. Thread the marinated chicken and
vegetable cubes alternately onto your

skewers. " l
3.**Key Technique**: Leave a small gap Evetn Heat
14 . . ; T - \ istribution
(about % inch) between each piece. This ‘L{\ \: T /‘ /; r

allows hot air to circulate freely, ensuring

every surface cooks and chars evenly,

mimicking the effects of a tandoor oven. N A A
4.Brush any remaining marinade over the «— / / l \ o

skewered vegetables.
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Part 1V: The Trial by F1re
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The Temperature of Transformation

The secret to achieving a succulent interior
and a perfectly charred exterior is intense, 2 6 O O C
high heat. This method cooks the chicken

quickly, locking in juices before they have a

chance to evaporate. : ! 6 /

1. Preheat your oven to its highest setting:
260°C (500°F).

2.Bake the skewers for approximately 20
minutes.

3. The sign of perfection: The chicken is fully
cooked, and the edges have developed a
light, flavorful char.
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The Final Flourish

e Carefully remove the hot skewers from the
oven.

e Gently slide the chicken and vegetables
onto a serving platter.

e Garnish with a small sprig of fresh cilantro
(coriander leaves) for a burst of freshness.

e For an elevated, professional touch, drizzle
with a grape juice reduction (optional).

e Serve immediately.
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Your Chicken Tikka Blueprint

The Marinade

Base: 3 tbsp
Strained Yogurt

Key Flavors:
Kashmiri Chili,
Garam Masala,
Kasuri Methi

Technique: Mix all
spices first, add
mint/lemon last.

The Prep

Chicken: 250¢g
Thigh/Leg Meat

Cut: 4 cm (1.5-
inch) cubes

Critical Step:
Marinate for
3 HOURS
MINIMUM.

e

The Assembly

Method: Alternate
chicken &

vegetables.

Technique: Leave
small gaps
between pieces
for air circulation.

The Cook

Temperature:
260°C / 500°F

Time: Approx.
20 Minutes

Goal: Cooked
through with a
light char.
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