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Ever since my parents came to England in 1972, my mum has
had a wild love affair with roast chicken. The only thing she
loves even more is her family and unfortunately for her, my

dad is a vegetarian. So for 41 years now, her opportunities to turn
the oven on, throw caution to the wind and put a beautiful bird in
to roast have been limited. She’s simply too loving a wife to tor-
ment my dad like that. That’s why every Mother’s Day, there is
only one thing that we will cook: tandoori roast chicken. But this
isn’t just any old roast chicken; it is one worthy of a feast. It has
all the merits of a normal roast chicken, flavorful crispy skin, but-
ter-soft meat and largely fuss-free prep, but it is much more ele-
gant and celebratory. The chicken is made tender with a mari-
nade of yogurt and lemon juice, then enlivened with earthy
cumin, garam masala, ginger and garlic. Once the ingredients
have been blended into a paste, all that’s needed is a quick rub
down and rest (the chicken, not you) before it goes into the
oven, leaving you free and out of the kitchen.

It’s the only time of the year we force our father into the
kitchen to help with the sides (supervised, of course). But given
that there are plentiful greens around this time of year, they are
quick and easy, too. We love to serve this with spring’s finest
asparagus, peas and spinach, a little lime pickle, toasted naan
bread and some crisp white drink. All of this fuss-free cooking
allows us more time for a relaxing family lunch together.
Until we need to tackle the washing up, that is.

Ingredients
You will need a blender to make the marinade. I like to mari-

nate the chicken first thing in the morning to give it time for the
flavors to mingle.

Start to finish: 2 1/2 hours (10 minutes active)
Servings: 4

4-pound whole chicken, giblets removed
3 green serrano chilies, roughly chopped
6 cloves garlic
1 thumb-sized piece ginger
1 tablespoon garam masala
1/2 tablespoon cumin seeds
3/4 teaspoon hot paprika
1/2 teaspoon cayenne pepper
2 tablespoons lemon juice
3 tablespoons canola oil
1/2 teaspoon turmeric
1 1/4 teaspoons kosher salt (or to taste)
2/3 cup plain Greek yogurt

Preparation
Line a roasting pan with foil, then place the chicken in the cen-

ter. Combine all remaining ingredients except the yogurt in a
blender, then puree until reduced to a fine paste. Mix in the
yogurt. Rub the yogurt mixture over all parts of the chicken, then
refrigerate and allow to marinate for at least 30 minutes and up to
several hours.

When ready to cook, heat the oven 350 F. Roast the chicken,
not covered, on the oven’s middle shelf for 40 minutes. Baste the
chicken with any juices in the pan, then lightly cover with foil.
Roast for another 40 minutes, or until the meat reaches 170 F at
the thigh and 165 F at the breast. Remove the chicken from the
oven, leaving it covered, and set aside to rest for 15 minutes
before serving.—AP
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Nutrition information per serving: 370 calories; 150 calories from fat (41 per cent of total calories); 16 g fat (6 g
saturated; 0 g trans fats); 100 mg cholesterol; 18 g carbohydrate; 2 g fiber; 4 g sugar; 33 g protein; 630 mg sodium.

Tandoori Roast Chicken


