
Tandoori-Spiced Chicken Burger 
with Cooling Mint Yogurt

Tender  t andoor i-spiced chicken f i l let  layered on a sof t  
burger  bun w it h cooling Greek  yogur t , f resh m int , 
m ango chut ney, cr isp cucum ber , cher ry t om at oes, and a 
side of  sweet  pot at oes for  a per fect ly balanced, 
f lavor -packed burger .

Nutritional Info

Calories:  579 kcal

Carbohydrates:  85 g

Protein:  38 g

Fat: 11 g

Allergens

Wheat (Brioche)

Milk (Brioche, Yoghurt)

Egg (Brioche)

Tandoori Masala may contain traces 
of nuts, peanuts, celery, sesame , 
gluten, sulphites)

Ingredient s

- Chicken Fillet

- Fresh Mint

- Sweet Potato

- Cucumber

- Cherry Tomato

- Greek Yoghurt

- Mango Chutney

- Brioche Bun

- Tandoori Masala

Your  Pant ry

- Olive Oil

- Salt

- Pepper

Your ingredients were carefully packed on a premises that stores and portions other allergens. Such as 
cereals containing gluten, seeds, nuts, soy products, dairy etc. Every effort is made to avoid cross 

contamination but please be aware of this if cooking for somebody with a severe allergy.



1) Preheat the oven to 200°C

2) Make the chips

Cut the sweet potatoes into thin chips. Toss with a litt le oil, salt and pepper. Lay across 
a baking tray and place in the oven for around 30 minutes. While they cook move onto 
the next step.

3) Flavour and cook the chicken

Place the chicken in a bowl and drizzle with a litt le oil. Sprinkle over the tandoori spice 
mix with a litt le pinch of salt, then mix really well until the chicken is fully coated. Place 
on another baking sheet and put in the oven for 30 minutes or until cooked through 
and crisp. 

4) Prepare the vegetables and the mint yoghurt

Slice the cucumber. Finely chop the mint. Mix some mint in with the yoghurt and set 
aside. Quarter the tomatoes and add to a bowl with a litt le olive oil. Then mix the 
remaining cucumber in with the bowl of tomatoes. 

5) Toast the buns

6) Assem ble t he burgers

Spread the mint yoghurt on one side and the mango chutney on the other. Add the 
chicken, then close the burger.

7) Assem ble t he burgers

Serve the burgers alongside the sweet potato chips, remaining mint yoghurt, and 
tomato & cucumber salad. Enjoy!

Read the entire recipe from start to finish. Trust us! You?ll be 
more familiar with the steps and cooking the dish will be a 
stroll in the park. Before you begin give the vegetables a 
quick rinse.

Fancy winning free DropChef in our weekly competition?!
To enter just share your delicious dinner on Instagram |  #DropChef  
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