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Ingredients: 
 
Half Chicken/5 Chicken Wings/4 Drumsticks 
4 Red Dates 
2 Black Dates, optional 
1 Teaspoon Of Gou Ji Zi 
3-4 Slices of Dang Gui 
1 - 2 Stalks Of Dang Shenge, cut into 1" long 
2 Slices Of Huai Shan 
1 Slice Of Bei Qi  
A few Slices Of Yu Zhu 
Sauce: 
1 Teaspoon Of Sesame Oil 
1 Teaspoon Of Dark Soy Sauce 
150ml Water/Rice Wine 
1.5 Tablespoon Of Oyster Sauce 

Method: 

1. Put all the herbs in a plate or bowl, then rinse with water and drain. 
Set aside for later use. 
 

2.  Wash and pat dry the chicken and  rub it evenly with 1 or 1/2 
teaspoon of salt and 1 teaspoon of ginger juice. 

 
3.  Get ready a sheet of aluminum foil and place it on top of a plate.  

Spread some herbs on it, then top with the chicken, then herbs. 
 

4.  Mix all the sauce mixture together and  pour it over the chicken.(If 
using traditional rice wine there is no need to include the oyster 
sauce). 
 

5.  Wrap up the chicken nicely like a parcel and place it on the plate 
and steam for about 20 minutes.  Remove, open the parcel and turn 
the chicken pieces so that it will coat with the sauce. Re-wrap it 
again and steam for a further 10-15 minutes until the chicken is 
cooked through. 

 



TANDOTANDOTANDOTANDOOOOORI STYLE CHICKENRI STYLE CHICKENRI STYLE CHICKENRI STYLE CHICKEN    
The true Indian version of this dish is cooked in a special clay pot, often 
at temperatures over 800 degrees.  

Serves 4  

Ingredients: 

4 pounds Chicken, skinned and quartered  
1 cup Yogurt, plain  
1 teaspoon Lemon juice  
1 teaspoon Vinegar  
1 teaspoon Garlic, minced  
1 teaspoon Ginger, fresh, peeled and minced  
1 teaspoon Coriander  
1/2 teaspoon Cumin  
1/8 teaspoon Clove, ground  
4 Tablespoons Olive oil  

Method: 

1. Mix all the ingredients (except the oil) in a large glass (or other non-
reactive) bowl. Toss well.  

 
2. Cover and place in the refrigerator for at least 12 hours. Stir several 

times during this period. 
 
3. Pre-heat the oven to 500. Place the chicken in a baking dish. Drizzle 

on the oil. Bake for 30-40 minutes. 
 
4. Serve with rice or naan.  
 
 
 
 
 
 
 
 



Chinese Steam Herbal ChickenChinese Steam Herbal ChickenChinese Steam Herbal ChickenChinese Steam Herbal Chicken    
VSVSVSVS    

Indian TandoIndian TandoIndian TandoIndian Tandooooori Chickenri Chickenri Chickenri Chicken    
 

SimilaritiesSimilaritiesSimilaritiesSimilarities::::    
• Both use chicken as the main ingredient. 
• Both require marinating with either spices or herbs. 
• Both can be served with rice. 
• Both are popular dishes in their respective ethnic group. 
 
 
DifferencesDifferencesDifferencesDifferences::::    
• Tandori Chicken uses spices eg. cumin, coriander, garlic, ginger, 

clove. while Herbal Chicken  uses herbs eg. red dates, dang gui, huai 
shan, bei qi. 

• Tandori Chicken requires many hours of marinating but Herbal 
Chicken does not. 

• Tandori Chicken is traditionally grilled although in this recipe it is 
baked, but Herbal Chicken is steamed. 

• Herbal Chicken has a sauce but Tandori Chicken is dry. 
• Tandori Chicken is slightly spicy but Herbal Chicken is not. 
• Herbal Chicken is considered a tonic by the Chinese but Tandori 

Chicken is not.  
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