GRILLED CHICKEN SKEWERS WITH YOGURT-MANGO CURRY SAUCE
1½ 
pounds chicken tenders, halved lengthwise 
For the marinade:

½ 
cup plain low-fat Greek yogurt 
2 
tablespoons olive oil 
Zest of ½ lime 
1 
teaspoon fresh lime juice 
Pinch of red pepper flakes 
Freshly ground black pepper 
For the sauce: 
1¼ 
cups plain low-fat Greek yogurt 
1¾ 
teaspoons curry powder 
1 
teaspoon fresh lime juice 
Zest of 1 lime 
½ 
cup mango chutney, mashed with a fork to break up large pieces 
Red pepper flakes 
Salt and freshly ground black pepper  
In a roasting pan, cover 16 long bamboo skewers with water, and soak for at least 30 minutes.

In a medium nonreactive bowl, combine the marinade ingredients. Add the chicken, and toss to coat well. Cover, and refrigerate for at least 2 hours but no longer than 4 hours.
To make the sauce: Combine all of the ingredients in a medium bowl. Stir to combine, and taste for seasoning. Cover, and refrigerate until serving.
Remove the skewers from the water. Thread 2 pieces of chicken, one at a time, on each skewer, covering only the top third of the skewer.
Preheat an outdoor grill to medium-high, or heat a lightly oiled grill pan over medium-high heat. Grill the skewers for approximately 3 minutes per side, or until the chicken is cooked through with no trace of pink remaining.
To serve, arrange the skewers on a platter in a circular pattern. Spoon the sauce into a small serving bowl, and place in the center of the platter.
Party prep: The chicken may be prepared up to 4 hours ahead of grilling, covered and refrigerated. The sauce may be made 1 day ahead, covered and refrigerated.
Servings: 8
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