



Ingredients Method

100g Fusilli or Penne Pasta (2 portions) 
 
2 Large diced chicken breasts 
 
1 tsp Ginger, finely grated


2 Garlic gloves, finely chopped 
 
1 tbsp Olive Oil 
 
300ml Double Cream  
 
140g (Half Jar) Patak’s Balti Spice Paste 
 
Chicken or vegetable Stock 
 
Freshly chopped Coriander. 

Cook and drain the pasta. 
 
Cook the diced chicken in a frying pan with 1 
tbsp of Olive Oil. 
 
Add the garlic and ginger paste along with half a 
jar of Patak’s Balti Spice Paste to the chicken 
and cook for 2 minutes. 
 
Add the Double Cream. 
 
Add the chicken or vegetable stock until the 
sauce is at the consistency you require. 
 
Bring up to heat and serve.


Garnish with the coriander.

Creamy Chicken Tandoori Pasta


