Ingredients

+ 2 cloves of garlic
< + 1 teaspoon of ground black pepper
+ 1 teaspoon of cumin powder
+ 1 teaspoon of coriander powder
« Salt to taste
+ 1 teaspoon of tumeric powder
+ 1 cup of chopped mixed herbs (coriander & mint)
+ 600 gm boneless, skinless chicken thighs, cut into 1% inch pieces
+ 3 tablespoons of Healthier Choice Symbol (HCS) cooking oil

Method

1. Grate the garlic in a bowl. Add in ground black pepper, cumin
powder, coriander powder, salt to taste and turmeric powder.

2. Add in the chopped coriander and mint. Then, add in the chicken and
drizzle on some cooking oil. Marinate the chicken in the mixture.

3. Refrigerate the marinated chicken in the fridge for 2 hours.

4. Skewer a few pieces of chicken on each stick.

5. Heat a pan with a little drizzle of cooking oil and cook the kebabs
for about 10 mins, 5 mins on each side.

6. Cover the pan with aluminium foil for the chicken to cook faster
(If you are using an induction cooker).

7. Finally, serve the kebabs with brown basmati rice.
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