
GRILLED TANDOORI CHICKEN WITH GRILLED NAAN BREAD (cont.) 
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DIRECTIONS
Prepare the chicken:  With a fork, prick holes in the chicken pieces.  Using a knife, cut diagonal slices 1-inch apart, and 
1/2-inch deep into the larger pieces.  Place the chicken in a baking dish.

In a blender, combine the oil, onion, garlic, ginger, and serrano, and process on high speed to a paste.  Add the paprika, 
salt, turmeric, and garam masala, and process until well blended.  Add the yogurt and lemon juice, and process to a 
smooth sauce, scraping down the sides to combine
all the ingredients.  Pour the marina

de over the chicken.  Turn to coat evenly, rubbing the marinade into the holes and slits.  Cover tightly with plastic wrap, 
refrigerate for at least 4 hours, and up to 24 hours, turning occasionally.

Preheat grill to medium heat.  A two zone method works well for this, with a medium-high area, and a low heat area.

Remove the chicken from the marinade.  Place on the grill and cook for 8 to 10 minutes on the first side.  Turn and 
baste as needed, and cook on the second side for 8 to 10 minutes.  Turn and continue cooking, as necessary until the 
chicken is cooked through, but still tender, about 25 to 30 minutes.  The chicken is done when an internal temperature 
of 175 degrees is reached.  Use your cool zone with the lid of the grill to finish on indirect heat if needed.

Pull the chicken from the bone and eat with the naan bread.

GRILLED GROUPER WITH ROSEMARY CITRUS MOJO 
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INGREDIENTS  

For the spice mix:

2 teaspoons  cumin seeds
1/2       teaspoon  coriander seeds
1    teaspoon  whole black peppercorns
1      teaspoon  salt
1   teaspoon  oregano

For the �sh:

4    each  grouper �llets -- 6 ounces each
1          tablespoon  olive oil

 

GRILLED GROUPER WITH ROSEMARY CITRUS MOJO 
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DIRECTIONS

To make the spice mix, toast the cumin seeds, coriander seeds and peppercorns in a dry saucepan 
set over a medium heat. Cook for about 1-2 minutes, until fragrant. Cool slightly before grinding to 
a powder. Mix the ground spices, salt and oregano together and rub over the Grouper. Reserve any 
extra spice mix. Drizzle the fish with olive oil and leave to marinate for about 30 minutes. 

Prepare your grill to medium heat.

To make the mojo, heat the olive oil in a saucepan and add the garlic. Cook for a few minutes or 
until the garlic starts to brown slightly. Add the juices and rosemary, bring to the boil.  Remove 
from the heat and set aside until ready to serve.

Grill the Grouper for about 3 to 4 minutes on each side, until just cooked through.  Transfer the 
grouper to four serving plates.  Scatter and divide the orange segments between the four plates 
and spoon the mojo sauce over the fish , garnish with fresh rosemary sprigs.

For the Rosemary Mojo:

2         tablespoons  olive oil
2    each  garlic cloves -- sliced thin
1/4   cup  orange juice
1/4   cup  lime juice
1/4  cup  grapefruit juice
1    each  orange -- segmented
1    tablespoon  fresh rosemary -- chopped


