
Chicken Tikka masala 
[FLOUR + FIELDS] 

Adapted from mattawamum.com 

Yield about 6 servings 

Ingredients 

1&1/2 lbs chicken breasts, cut into bite-sized cubes 

Marinade 
1 cup yogurt  
2 Tbsp lemon juice 
2 tsp cumin 
1 tsp red pepper flakes 
2 tsp black pepper 
1 tsp cinnamon 
1 tsp ground ginger 
1 tsp salt 

Sauce 
1/4 cup cilantro, chopped 
1 Tbsp butter  
1 Tbsp minced garlic 
1 jalapeño, seeds removed and chopped finely (can use just 1/2 of pepper if desired) 
2 tsp coriander 
2 tsp cumin 
1 tsp paprika 
2 tsp garam masala 
1/2 tsp salt 
1 (14.5 oz) can tomato sauce 
1-2 cups heavy whipping cream 

Add the cilantro, butter, garlic and jalapeño to a wok, dutch oven, or high-sided skillet and cook for  
1 minute on medium-high heat. Then stir in coriander, cumin, paprika, garam masala, and salt. 

Turn heat to low and add tomato sauce then simmer for 10-15 minutes. Add in cooked chicken and 1 
cup of heavy whipping cream and check for spiciness and taste. Add up to one more cup of cream for 
a more mild flavor, and add salt as needed.  

Serve over basmati rice and top with additional cilantro if desired. Naan is a great side dish. 

Note - roasted cauliflower and/or sliced green bell pepper are also good (though not necessarily 
traditional) additions to this recipe. Add the vegetables (cooked) at the same time you add the 
chicken and cream at the end.
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}Mix together and marinade cubed chicken breasts for  
1-2 hours (avoid marinating for longer than this, it will leave 
a very citrus-y taste in the meat) 

Remove chicken from marinade (if there’s extra yogurt that 
doesn’t stick to the cubes) and cook in a frying pan with  
1 Tbsp canola oil over medium-high heat until JUST  
cooked-through, then remove from heat and set aside. 


