
TANDOORI MARINADE FROM MONSOON KITCHENS

2 tbsp Ginger Paste
2 tbsp Garlic Paste
3 tbsp Paprika
1 tbsp Yellow Mustard Powder
1 tbsp Tomato Paste
1 tbsp Canola Oil
1 tbsp Garam Masala
2 tsp Cayenne Pepper
1 tsp Ground Turmeric
1 tbsp Ground Coriander
1 tbsp Lemon Juice
1 tsp Ground Cumin
2 tbsp Salt
1 tsp Dried Fenugreek Leaves Powder
1 tbsp Whole Milk Yogurt

Place all ingredients in a bowl and whisk well. 

*Use a ratio of 1 part marinade to 3 servings of protein. Mix and allow to marinade 
with protein at least 4 hours or overnight.

Please inform a manager if you have a food allergy. 
We are not an allergen-free facility, and cross-contamination is possible.
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