Tandoori Chicken
Shallow baking pan, lined with foil

16 skinless bone-in chicken thighs (or thighs and drumsticks)

1 cup plain yogurt

Juice of 2 limes or lemons

2 tbsp minced peeled gingerroot

2 tbsp minced garlic

2 tsp coriander powder

2 tsp cumin powder

2 tsp garam masala

1 ½ salt or to taste

1 tsp paprika

1 tsp cayenne

Few drops red food coloring, optional

1. Rinse chicken and pat dry thoroughly. Cut long diagonal slits, against the grain, almost to the bone

2. In a large shallow nonreactive bowl, mix together yogurt, lime juice, ginger, garlic, coriander, cumin, garam masala, salt, paprika and cayenne. Add red food coloring, if using. Add chicken, turning to coat and making sure marinade goes into all the slits. Cover and marinate in the refrigerator for about 2 hours or up to 12 hours.

3. Preheat oven to 375 F. Remove chicken from marinade and place in prepared shallow baking pan. Discard any remaining marinade. Bake in preheated oven until juices run clear when chicken is pierced, about 45 minutes.
