
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 s 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.

SEAFOOD CIOPPINO (FISH STEW) 
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INGREDIENTS 

2 tablespoons extra virgin olive oil
1 each large yellow onion, diced
2 cloves garlic, minced
1 each green bell pepper, diced
1 stalk celery, diced
1/2 teaspoon thyme
1/4 teaspoon basil
1/4 teaspoon oregano
1 each bay leaf
2 teaspoons fresh ground black pepper
1 cup white wine

 

SEAFOOD CIOPPINO (FISH STEW) 
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DIRECTIONS

1.  In a heavy Dutch oven over medium heat caramelize the onion, when it starts to color add the garlic, 
pepper and celery.  Continue cooking until the veggies are softened and fragrant.   Next add the thyme, basil, 
oregano, bay leaf, and white wine cook until reduced slightly and all of the alcohol has been burned off.  Add 
the diced tomatoes and tomato juice bring to a simmer, and reduce heat to low.  Simmer for about 30 
minutes to allow the flavors to blend.

2.  Now add the fish and shrimp to the stew, simmer for about 10 minutes until the seafood is almost cooked 
through, be careful not to let the stew boil after adding the seafood.  Next add the cleaned clams and or 
mussels and simmer covered for about 5 minutes or until they open, discard any clams or mussels that do not 
open.  Stir in the parsley and check the seasoning and adjust as needed.  Remove the bay leaf, transfer to a 
large serving bowl and serve with fresh French bread and a salad for a great meal.

Servings: 6

Notes: Any combination of seafood will work, choose what you like that is fresh and in season.

1 can diced tomatoes, 28 ounces (preferably �re roasted)
24 ounces Spicy V-8® vegetable juice
1 pound white �sh, 1" dice
1/2 pound shrimp
24 each clams or mussels, scrubbed
4 tablespoons Italian parsley, chopped
Kosher salt


