
Chicken Tikka Masala 
aka Butter Chicken

Serves 8-12 depending*

Ingredients

Tikka Masala Marinade

2 cups full-fat Greek yogurt
3 tablespoons lemon juice
2 1/4 tablespoons ground turmeric
4 tablespoons garam masala
3 tablespoons ground cumin

Tikka Masala Sauce and Chicken

4-5 pounds chicken breasts and thighs, 
boneless/skinless cubed 1 to 2 inch pieces
4 tablespoons butter
4 teaspoons neutral oil, like grapeseed or canola oil
1 large yellow onions, peeled and diced
8 cloves garlic, peeled and minced
6 tablespoons fresh ginger, peeled and grated or finely diced
2 tablespoon whole cumin seeds
3 cinnamon sticks
2-28 ounce cans diced tomatoes, drained
1 Serrano pepper, deveined and seeded (if you want more heat use more additional peppers)
1 1/2  cup chicken stock, l
3 cups cream
1 can tomato paste
3/4 cup almond flour

Toppings

½ bunch Cilantro leaves; stems removed, chopped
Raisins
Cashews, chopped

Preparation

24-36 hours ahead of serving time

Whisk together the yogurt, lemon juice, turmeric, garam masala and cumin in a large bowl. Add the 
cubed chicken and coat with the marinade. Cover, and refrigerate (for 24 hours or up to 36 hours).



The day of 

In a dutch oven over medium heat, melt the 2 Tbsp butter in 2 Tbsp oil until it starts to foam. Add in 
batches the chicken cubes covered in the marinade and brown on two sides (does not need to fully 
cooked). Set aside in a large bowl as completed until all chicken is browned.

Melt 2 Tbsp butter in 2 Tbsp oil until it starts to foam in same pan as you cooked the chicken. Add the 
onions, garlic, ginger and cumin seeds, and cook, stirring frequently, until the onion and garlic become 
translucent. Add the cinnamon stick, tomatoes, Serrano pepper, and cook until the pepper is soft, about 
10 minutes.

Add the chicken stock. Bring the mixture to a boil, then lower the heat and simmer, uncovered, for 
approximately 30 minutes.

Add can of tomato paste. Then using an immersion blender, purée the the sauce until smooth. Add the 
chicken into the sauce and simmer for another 10-15 minutes. Slowly add in the cream and continue 
cooking until the chicken is completely cooked through, approximately 10 to 15 minutes more. 
The last step is to blend in the almond flour. Cook for 5-10 more minutes.

Serve over Rice or with naan. Top with the cilantro leaves, cashews and raisins.

* This depends on the number of other main dishes you are serving and how much leftovers you want. I 
ALWAYS want left- overs, lots of leftovers!


