
Butter Chicken
One of the most popular Indian curries, it has a rich, 
creamy sauce and a touch of sweetness.

Ingredients: 

8-10 chicken thigh fillets, 2 in ch piece of root ginger, 4 garlic cloves, 1 tbsp ginger and garlic paste, 2 

medium onions, 3-4 tomatoes (or 1 can of plum tomatoes), ½ cup cashew nuts, 2 tsp garam masala, 2-

3 tsp red chilli powder, 2-3 tsp dried fenugreek leaves, 2-3 tsp sugar or honey, ½ cup of double cream, 

½ cup butter, salt to taste. 

Method: 

Cut the chicken into strips. In a bowl, mix together the chicken, 1 tsp of red chilli powder, ginger and 

garlic paste, and some salt. Leave this to rest for 10-15 minutes. Roughly dice the onions and tomatoes, 

ready for the curry.

Set a saucepan on medium heat and add 2 tbsp of oil and 1 tbsp of butter. When it starts to sizzle, add 

the chicken and toss well to seal. Cook for 5-6 minutes and then remove the partially cooked chicken to 

a bowl. 

In the same pan, add the onions and fry for 2-3 minutes until they just start to turn golden. Add the 

tomatoes and cook for a further 3-4 minutes. Next add the cashew nuts, ginger root, and garlic cloves, 

and stir to mix. Turn the heat down and cover to cook until tomatoes are soft. Remove the tomato 

mixture to a bowl. Using a stick blender, blend it to a smooth paste. Sieve the blended sauce back into 

the saucepan. Bring it to a simmer and then add the chicken. Add garam masala, the remaining red 

chilli powder, and honey. Mix well and cover to cook for 10-12 minutes or until chicken is fully cooked. 

Add the remaining butter and cream. Simmer for a further 5-6 minutes and then turn off the heat. 

Serve with rice or naan. 

Prep time – 15 minutes

Cooking time – 25-30 minutes

Serves 4-6


