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Jane Mitchell’s Chicken Tandoori Salad

10 to 12 chicken breast for 20 people 

Cup of tandoori paste

Cup yogurt natural

¼cup of carola oil

4 long cucumbers

Snow peas (can blanche if want)

4 avocados

2 punnets Tom tomatoes 

Mixed lettuces

Coriander and mint

Mix yogurt, tandoori paste and oil and marinate the chicken for 1 to 3 hours.

Place on rack and cook in 200 oven for 20 minutes or till cooked.

On platters put lettuce and coriander then scatter all other salad 

Slice chicken scatter over salad.

Make a dressing of 1 cup mayonnaise 1 cup plain yogurt and chopped mint, drizzle over chicken.

Can cooked chicken day before.

Quick Brownies

Melt 250gm butter and process with 1 ½ cups sifted plain flour, 2 ¼ cups sugar, ¾ cup sifted cocoa powder, 4 eggs, ¼ teas baking powder. Place in a food processor and mix. 

1 cup walnuts optional

Pour into square tin( roasting) bake 170 for 50 minutes 

Cover with chocolate icing and cut into squares about 20

I double this for 40 plus squares
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