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chicken tikka masala

nutrition, cooking & 
serving guide

Pierce lid and reheat at 180°C 
until core temperature has 
reached 83°C.

NUTRITION

COOKING

SERVING
Brown/white rice, naan 
bread & pakoras.

The use of larger chicken pieces 
encourages children to practise 

cutting with a knife and fork, 
helping to build coordination and 
independence at the table. It also 

promotes oral motor development 
by encouraging chewing; essential 
for strengthening jaw muscles and 

supporting speech and language 
development.

This dish provides at least 1 of a 
child’s 5-a-day and an impressive 

6.5 plant points per portion. 

SAFETY
We recommend using a 
baking tray to move the meals 
in and out of the oven.


