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Garam masala-infused tomato sauce tossed with Pierce Chicken® Tempura Battered 
Chicken Breast Strips and crispy sautéed vegetables, served over tender basmati rice.

NUTRITION FACTS
APPROXIMATE VALUES

Yield: 24 servings

Serving Size: 291g
Amount Per Serving  % Daily Value*

Calories:  310

Total Fat:  9g 14%

Cholesterol:  20mg 7%

Sodium:  660mg 28%

Total Carbs:  47g 16%
Dietary Fiber:  4g 16%
Sugars:  10g 

Protein:  10g 

*Percent Daily Values are based on a 2,000 calorie diet.

Allergens: eggs, milk, wheat, soy

Global fare is on the
rise but many
consumer say that
they are hesitant to
try ethnic foods
because of unfamiliar
ingredients. Help ease
the transition to ethnic
flavors by o�ering a
familiar base of
ingredients. 
Restaurant Business, “Focus on
Flavor: Menu Trends Go Global”,
April, 2018

MENU-FIT: ENTRÉE

INGREDIENTS METHOD

Pierce Chicken® Tempura Battered Chicken
Breast Strips (Code #111356) 5 pounds (1 bag)

Mango chutney  3 cups

Basmati rice, cooked 3 quarts

Garam masala vegetables (recipe provided)  3 quarts

To make one serving:
1. Fry 2 Tempura Battered Chicken Breast Strips 

in deep fryer at 375°F for 10 to 12 minutes or
until a thermometer inserted into the chicken 
reads 165°F; drain. 

2. Cut Tempura Battered Chicken Breast Strips 
into ½-inch thick slices; toss with 2 tablespoons 
mango chutney.

3. Place ½ cup basmati rice on a serving plate; top 
with ½ cup garam masala vegetables and chutney-
coated Tempura Battered Chicken Breast Strips.

GARAM MASALA VEGETABLES Makes 3 quarts:
1. Sauté sweet potatoes in oil and butter in a stockpot 

for 10 minutes or until lightly browned.
2. Add onion, garlic and jalapeños; sauté until lightly 

browned.
3. Add garam masala, salt, cumin, cayenne pepper 

and turmeric; cook and stir for 2 to 3 minutes or 
until spices are fully blended.

4. Reduce heat to medium-low. Add tomato sauce, 
yogurt and water; cook for 10 to 12 minutes or until 
sweet potatoes are tender, stirring occasionally. 
Stir in peas.

5. Hold warm for service.
Chef’s Tip: 
The traditional Indian pepper, bih jolokia, may 
also be used.

Sweet potatoes, 
peeled, 1-inch dice 1½ quarts

Canola oil 6 tablespoons 

Butter, unsalted 6 tablespoons

Yellow onion, peeled, 
¼-inch dice 1½ cups

Garlic, peeled, 
chopped ¾ cup

Anaheim peppers, 
minced 6 tablespoons

Garam masala 3 tablespoons

Salt 1 tablespoon 

Ground cumin 1 tablespoon

Cayenne pepper  2 teaspoons

Ground turmeric 1½ teaspoons

Tomato sauce 3 cups

Yogurt, plain 3 cups

Water 2 cups

Peas, frozen 3 cups

Ξ MASALA TEMPURA CHICKEN WITH VEGETABLES Ξ




