CHICKEN TIKKA
For the Ginger-garlic Paste

1
(2-inch piece) fresh ginger, peeled

6
garlic cloves, peeled

For the Chicken

2½
pounds boneless, skinless chicken thighs, cut into 1½-inch pieces

¼
cup malt vinegar

1½
teaspoons kosher salt (such as Diamond Crystal)

4
teaspoons ginger-garlic paste

¼
cup melted unsalted butter, for basting


Naan or Roomali roti (optional), for serving

For the Yogurt Marinade

1
cup plain yogurt

3
tablespoons malt vinegar

2
tablespoons plus 2 teaspoons deggi mirch (red chile powder)

1
tablespoon garam masala

1
teaspoon ground turmeric

½
teaspoon kosher salt (such as Diamond Crystal)

4
teaspoons ginger-garlic paste

Make the ginger-garlic paste: Using a blender or mini food processor, mince or blend the ginger and garlic to form a paste, adding water (about ¼ cup) as needed to thin. The ginger-garlic paste makes more than you’ll need (about ? cup total) and will keep for 1 week in the refrigerator, or you can portion and freeze in an ice cube tray.

Prepare the chicken: In a medium bowl, marinate the chicken with the malt vinegar, salt and 4 teaspoons ginger-garlic paste; let rest at room temperature for 10 minutes.

Meanwhile, prepare the yogurt marinade: In a medium bowl, stir together the yogurt, malt vinegar, deggi mirch, garam masala, turmeric, salt and 4 teaspoons ginger-garlic paste. Squeeze the chicken, discarding excess liquid, and add the chicken to the yogurt marinade; stir to coat. Cover and refrigerate for 3 to 4 hours. If using wooden skewers, soak them in water for at least 30 minutes before baking.

Heat the oven to 375 degrees. Set a wire rack over an aluminum foil-lined large baking sheet. Remove the chicken from the marinade and thread onto skewers. Place the skewers on the wire rack, spacing apart. Bake until the chicken is just starting to brown on the ends, about 15 minutes.

Brush each skewer with the melted butter and continue baking until browned and cooked through, 15 to 20 minutes more. Serve with naan or roti, if you’d like.
Traditionally, Indian chicken tikka — skewered boneless chicken pieces that have been marinated in assertive spices and cooling yogurt — is cooked in a clay tandoor oven, stacking layers of smoke upon layers of spice. But this murgh tikka recipe from Chintan Pandya, the chef and a partner at Unapologetic Foods, a New York restaurant group that runs Masalawala & Sons, Dhamaka, Semma and Adda Indian Canteen, captures the essence of the dish with the convenience of an oven. Juicy chicken thighs are marinated twice: The first marinade is a quick 10-minute rest in salt, vinegar and ginger-garlic paste, while the second is a 3- to 4-hour dip in yogurt punctuated with deggi mirch (a vibrant red chile powder), garam masala and turmeric. Don’t expect the yogurt to mute the flavors: It adds a level of creaminess, but the spices dominate this dish.
SERVES: 4-6
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