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TANDOORI MASALA RECIPE

Ingredients:

1 tsp Garlic (Lasun) Powder

1 tsp ground Ginger (Adrak)

1 tsp Cloves (Lavang) Powder

1/2 tsp grated Nutmeg (Jaiphal)

1 tsp Mace Powder (Javitri)

11/2 tblsp Cumin (Jeera) Powder

2 tblsp ground Corriander (Dhania)

1 tsp Fenugreek (Methi) Powder

1 tsp ground Cinnamon (Tuj/Dalchini)

1 tsp fresh ground Black Pepper (Kalimirchi)

1 tsp ground brown Cardamom (Elaichi) Seeds

2 tsp Red Food colouring

How to make tandoori masala:

Mix all the above ingridents, without roasting them first, push through a fine sieve.

Store in an airtight container.

Close the lid tightly after use.

Recipes Of The Month

  Makki Paneer Pakora

  Lauki Halwa

  Ram Ladoo

  Palak Paneer

  Atta Halwa

  Moong Dal Vada

  Palak Bhajia

  Methi Mathri

  Vada Pav

  Masala Mathri

Food Guide

Indian Food

Garlic Health Benefits

Microwave Cooking

Green Tea Benefits

Health Benefits Of Celery

Indian Curry

South Indian Food

Indian Diet During
Pregnancy

Wheatgrass Benefit

Canned Food Storage

Latest Additions

  Aloo Shimla Mirch

  Chilli Paneer Dry

  Besan Sev

  Hara Bhara Kebab

  Kale Chane Ka Kebab

  Galouti Kebab

  Kele Ki Barfi

Restaurants In India

Looking for a Chinese

meal? Or would you rather

splurge on a Thai dinner?

Click to find out who's

serving what, where and

when...

more...

Tandoori Masala Recipe - How To Make Tandoori Masala - Tandoori Ma... http://www.indianfoodforever.com/masala/tandoori-masala.html

1 of 2 5/3/2013 4:38 PM



Indian Regional Food

  Andhra

  Bengali

  Goan

  Gujarati

  Hyderabadi

  Maharashtrian

  Rajasthani Food

  Sindhi Recipes

  South Indian

  Punjabi Food

Holiday Recipes

  Christmas

  Diwali Recipes

  Easter Recipes

  Navratri

Makar Sankranti

Pongal Recipes

  Father's Day

  Onam

  Ramzan Eid

  Holi Recipes

  Karwa Chauth

  Mothers Day

  Rakhi

  Valentines Day

Resources

Indian Vegetarian Cookery

  North Indian Veg

  South Indian Veg

  West Indian Veg

  East Indian Veg

Cooking Tips

Culinary Terms

Masala Recipes

Glossary

Indian Spices &Herbs

Nutrients Guide

Submit a recepie

Weight Conversions

Previous Additions

Privacy Policy    Contact Us    Disclaimer

Copyright 2013 ©   indianfoodforever.com   All Rights Reserved.

Tandoori Masala Recipe - How To Make Tandoori Masala - Tandoori Ma... http://www.indianfoodforever.com/masala/tandoori-masala.html

2 of 2 5/3/2013 4:38 PM


