
Butter Chicken 

Serves 4 
 
I love butter chicken. You can spice it up with some chilies or leave the heat out. Generally the 
Butter Chicken I’ve had in restaurants is not all that spicy. I usually serve it with Basamati rice and 
Garlic Naan flat bread. 
 
Ingredients:  
 
2 cups full fat yogurt  
½ cup ground almonds 
6 garlic cloves, minced  
1 knob frozen ginger, grated (about 1 TBSP grated) 
½ tsp ground cinnamon 
½ tsp ground cloves 
4 green cardamom pods (make sure these don’t make it into the final dish-they are unpleasant to 
bite into) 
1 heaping tsp turmeric  
1 heaping tsp paprika  
1 TBSP garam masala spice blend  
Salt to taste  
1 - 3 lb. chicken, cut into 10 pieces, 2 wings, 2 legs, 2 thighs, 4 breasts 
(you can just use breast or thighs if you like) 
   
Directions:  
 
For the marinade, mix the yogurt, garlic and spices in a large bowl. Season with salt and whisk 
well. Add the chicken pieces, refrigerate and marinate for at least 3 hours or even overnight.  
Remove the chicken from the marinade and place on a rack set over a baking sheet skin side up.  

Roast in 400°F (200°C) oven for about 1 hour or until juices run clear when thigh is pierced with 
knife. (Or bake, in 400°F (200°C) convection oven for 45 minutes.) Tent with foil; let stand for 10 
minutes before cutting. Chop into bite size pieces and reserve. 

Butter Sauce for Indian Chicken 
  
Ingredients:  
 
1 14 oz can crushed or diced tomatoes  
1 cup 35% heavy whipping cream  
2 heaping tsp garam masala  
Zest and juice of 1 lemon  
2 chili peppers, roughly chopped (optional) 
3 Tbsps grated frozen ginger (I keep my fresh ginger in the freezer-this keeps it fresh longer and 
it’s easy to grate into dishes) 
1 small bunch fresh cilantro  
Salt  
1 stick (1/2 cup or 8 tablespoons) of butter 
   
Directions:  
 
Puree the tomatoes, cream, garam masala, lemon zest and juice, chili peppers, ginger, cilantro 
and salt in a food processor.  



Melt the butter in a 3-quart saucepan. When it begins to foam, swirl it around until it browns 
lightly. Stir in the tomato mixture and heat it through. Add the chicken and serve over Basamati 
rice. 
 


