
MASTERCHEF 
 

Plate of Chicken Appetisers - Chicken Samosa, Chicken Kebab and Chicken Livers on Roti, 
served with Tamarind Chutney 

 
RECIPE FROM SAIRA HAMILTON 

 
 

Serves 4 
Prep time: 30mins 

Cooking time: 30mins 
 
Ingredients  
 
1 head of garlic, blended to a paste 
2 inches fresh ginger, blended to a paste 
 
Samosas 
Oil 
1 tsp. cumin seed 
1 finely chopped shallot 
1 dessert spoon ginger paste (see above)  
1 dessert spoon of garlic paste (see above)  
½ tsp. turmeric 
1 tsp. ground coriander 
½ level tsp.chili powder 
½ tsp. paprika 
½ tsp. salt 
A pinch of garam masala 
250g chicken mince 
1-2 finely chopped green chillies  
2 tbsps of finely chopped coriander (stalks and leaves) 
8 samosa pastry sheets (20cm x 8cm) 



 
Chicken livers 
300g chicken livers 
1 pint whole milk 
1 tsp. cumin seeds 
1 finely chopped green chili 
1 finely chopped shallot 
1 tsp. of ginger and garlic paste 
1 pinch of turmeric  
1 pinch of salt 
1 tbsp. of pomegranate molasses  
1 dessert spoon of caster sugar 
 
Roti 
300g plain flour 
Large pinch of salt 
1 pomegranate (seeds)  
Large handful of fresh coriander (chopped) 
 
Chicken kebabs 
400g Chicken mince 
1 shallot (chopped) 
1 dessert spoon ginger paste (see above)  
1 dessert spoon garlic paste (see above)  
½ tsp. salt 
½ tsp. turmeric 
1 tsp. ground cumin 
1 tsp. ground coriander 
½ tsp. chilli powder 
1 level tsp. paprika 
½ tsp. salt 
½ tsp. gram masala 
2 finely chopped green chilies 
1 tbsp. of chopped coriander 
1 egg 
Vegetable Oil 
200g slightly stale white breadcrumbs 
 
Tamarind chutney 
Big handful of chopped coriander (leaves and few stalks) 
Small bunch fresh mint (leaves only) 
1 birds eye green chili 
1½ tbsp. tamarind 
Big pinch of sea salt 
1 tbsp. caster sugar  
1 tbsp natural full-fat yoghurt 
 



Method  
Pre heat a deep fryer to 180C 
 
Samosas 

1. Heat some oil in a shallow frying pan and when hot add the cumin seeds. Then fry 
the shallot with a dessert spoon each of ginger and garlic paste until softened and 
starting to brown. 

2. Add in the turmeric, ground coriander, chilli powder, paprika, salt and garam masala. 
Stir well. 

3. Add the chicken mince and fry briskly until fully coated in spices and cooked through. 
4. Finely add the chopped green chillies and the finely chopped coriander. 
5. Leave to cool. 
6. Take a leaf of samosa pastry. Put a teaspoon of filling in the left corner and fold up 

into triangles. Use a finger dipped in water to seal the samosa. 
7. Leave to chill for at least 15 minutes. 
8. Fry the samosas in the fryer for approx. 3-4 minutes until golden brown. Drain on 

kitchen paper and serve, 
 
Chicken livers 

1. Soak the livers in milk for 20 minutes. 
2. Cut into bite sized pieces and fry on a high heat until sealed. Allow to drain in a sieve 

into a bowl – discard the juices. 
3. In a shallow frying pan, fry the cumin seeds and chopped green chilli. Then add the 

finely chopped shallot, ginger and garlic paste, turmeric and a pinch of salt. Add the 
pomegranate molasses and the caster sugar and cook for a minute or so. 

4. Then add in the livers, and stir fry briskly for only about 2 minutes until just cooked. 
 

Roti 
1. Make the rotis by combining the plain flour, salt and boiling water. Use a wooden 

spoon handle to bring together into a dough. Then take out of the bowl and knead 
by hand for 2-3 minutes. 

2. Roll out the dough to about ½ cm thickness and use a 6 cm square pastry cutter to 
stamp out 8 rotis. 

3. Fry in a dry frying pan over a medium heat for approx. 2 minutes each side until 
brown spots appear and the bread starts to puff up.  

4. Keep warm wrapped in a clean tea towel. 
5. To serve – top a roti with a spoonful of the liver mixture. Garnish with fresh 

pomegranate seeds and chopped coriander 
 
Chicken kebabs 

1. Take the shallot and fry with the ginger and garlic paste. Add the salt, turmeric, 
ground cumin, ground coriander, chilli powder, paprika, salt, gram masala. Fry for 
approx. 2-3 minutes.  

2. Add the spice mix into the blender along with the chicken mince, finely chopped 
chillies, chopped coriander and an egg. 

3. Blend the mixture and add breadcrumbs until the mix starts to come together, keep 
blending until there is a paste like consistency. 



4. Shape into small round patty shapes and chill. 
5. Fry in a shallow frying pan with a good glug of veg oil until toasted and brown on the 

both sides.  
6. Then transfer to a medium oven for 6-7 minutes until cooked through. 

 
Tamarind chutney 

1. Add big handful of chopped coriander, small bunch fresh mint leaves, birds eye 
green chilli, tamarind, big pinch of sea salt, sugar and blitz in a blender. Add a 
splash of water if required.  

2. When well blended, stir through the yoghurt. Taste and adjust either salt, sugar 
or tamarind before serving. 

 
To plate 

1) Place some of each of the appetizers on a plate with a small bowl of chutney on the 
side 


