Indian-Style Chicken Kabobs for Two
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Ingredients:
½ cup finely chopped fresh mint leaves

2 teaspoons grated fresh ginger or Indian ginger paste

2 teaspoons (2 medium cloves) garlic, grated, or Indian garlic paste 
1 tablespoon brown sugar
1 tablespoon garam masala
1 teaspoon salt
1 teaspoon ground, black pepper
2 tablespoons tamarind paste
6 tablespoons vegetable oil
2 chicken breasts, boneless and skinless, cut into 1½” cubes

Special equipment:  4 metal or bamboo skewers (soak bamboo in water 30 minutes)
Preparation:

In a small bowl, mix together the mint, ginger, garlic, sugar, garam masala, salt, pepper, tamarind and oil. Add the chicken and mix it well. Cover and allow to marinate in the refrigerator for 30 minutes to 2 hours (I do it in a quart-sized Ziploc bag). Bring to room temperature before cooking.
Preheat a grill or broiler to medium-high. Thread the chicken onto the skewers. 
Oil the grill or a metal rack set on a foil-lined baking sheet (for broiler) and place the skewers onto it. Grill/broil the skewers, turning frequently with tongs for about 7 to 8 minutes per side, until the chicken is done and the juices run clear.  Alternatively, you can also just brown the chicken a few seconds in a pan over high heat, then bake in an oven for 5 – 8 minutes at 375° F.

Cut a piece of chicken open with a small knife to test for doneness. Serve with basmati rice and roti, or whatever sides you like. 

