Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Chicken Tikka Masala
	Category: Entrée
	Yield: 80 servings
	Serving Size: 1 each



Please see the ICN’s Basic Culinary Math for School Nutrition Professionals for recipe adjustment procedures. 
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	Ingredient
	Weight
	Measure
	Directions

	Chicken, diced, cooked, frozen
	10 lbs
	
	1. Thaw diced chicken in refrigerator overnight.
CCP: Hold at 41°F or lower.

	Butter, unsalted
	
	1 cup
	2. Heat tilt skillet to medium heat. Add butter. Once butter is melted, add diced onion and cook for 4-5 minutes or until the onion edges begin to turn brown. Add the tomato paste to the skillet and stir to mix into the onion. Cook for about 2-3 minutes or until the paste begins to darken.

	Onions, fresh, diced
	
	2 qt
	

	Tomato paste
	
	1 cup
	

	Garam masala, spice mix
	
	½ cup
	3. Add the garam masala, granulated garlic, cumin, paprika, ginger, salt, and chili powder. Cook for about 30 seconds until fragrant, but be careful not to let the spices burn.

	Garlic, granulated
	
	½ Tbsp
	

	Cumin, ground
	
	2 Tbsp + 2 tsp
	

	Paprika
	
	2 Tbsp + 2 tsp
	

	Ginger, ground
	
	1 Tbsp + 1 tsp
	

	Salt, table
	
	1 Tbsp + 1 tsp
	

	Chili powder
	
	2 tsp
	

	Tomatoes, diced, no salt added, canned
	
	1 #10 can
	4. Add diced tomatoes with liquid (undrained) and water to the skillet. Bring the sauce to a simmer and cook for 20 minutes uncovered to allow the sauce to thicken and the flavors to develop.

	Water
	
	2 qt
	

	Yogurt, Greek, plain, nonfat
	
	1 qt
	5. Turn off heat, allow sauce to stop simmering, and then blend using an immersion blender. Once smooth, stir in yogurt. Add chicken, return to a simmer and cook until the chicken is warmed through.
CCP: Heat to 135°F or higher.

	Cilantro leaves, raw
	
	1 ⅔ cups
	6. Top with chopped cilantro right before service.

	Steamed brown rice
	
	5 gal
	7. Serve ½ cup chicken tikka masala using a #8 scoop over 1 cup of rice.
CCP: Hold and serve at 135°F or higher.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
· Grains: 2 oz
· Vegetable: 0.125 cup
Additional Serving Suggestions:
· N/A
Allergens:
· Milk
Nutrition Information:
· Calories: 126 kcal
· Protein: 14 g
· Carbohydrates: 6 g
· Total Fat: 4.5 g
· Saturated Fat: 1.5 g
· Cholesterol: 49 mg
· Sodium: 186 mg
· Dietary Fiber: 1 g
Recipe Source: K-12 Culinary Team
Disclaimer: Depending on the specific products selected, different allergens may be present and the nutrient analysis may vary. Always check the ingredients lists of your specific products to verify the allergens for your recipe, and conduct a nutrient analysis with your specific products to determine the nutrients in your recipe.
Funding and Nondiscrimination Statements: This project was funded using U.S. Department of Agriculture grant funds. This institution is an equal opportunity provider.
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