
Butter Chicken Recipe

Ingredients:

For the marinade
 2 – 3 chicken breasts, cubed
 1 cup of fresh natural yoghurt
 ½ teaspoonful of ground cardamom (freshly ground from seeds)
 ½ teaspoonful of garam masala
 3 teaspoonfuls of lemon juice
 1 teaspoonful of paprika
 2 teaspoonfuls of tomato puree
 4 cloves of garlic, peeled and chopped
 1 ½ inch piece of fresh ginger, peeled and chopped

For the butter chicken sauce

 1 large onion, peeled and diced
 2 tablespoonfuls of groundnut oil
 3 inch piece of fresh ginger, peeled and chopped
 5 large cloves of garlic, peeled and chopped
 Handful dried curry leaves
 1 teaspoonful of sea salt
 ¼ teaspoonful of ground cloves
 1 teaspoonful of paprika
 The seeds from 8 – 10 green cardamoms, ground to a powder
 ½ teaspoonful of red chilli powder
 1/3 teaspoonful of ground cinnamon
 1 teaspoonful of sugar
 Pinch of freshly ground black pepper
 1 ½ cups of passata

To finish

 4 tablespoonfuls of butter
 ¼ cup of single cream

Method:

Make the marinade

1. Put the garlic and ginger for the marinade in a pestle and mortar and 
pound together into a paste

2. Put the garlic ginger paste into a food processor, along with all the 
other marinade ingredients, except the chicken and yoghurt and blitz 
until smooth

3. Put the mixture into a bowl and stir in the yoghurt
4. Add the chicken and mix until the chicken in fully coated
5. Cover and refrigerate for at least two hours or preferably overnight



Prepare the sauce

6. Put the garlic and ginger for the sauce into a pestle and mortar and 
pound together into a paste

7. Heat a frying pan over a medium-high heat and add the oil
8. When the oil is to temperature, add the onions
9. Cook the onions until translucent and then add the garlic and ginger
10.Cook for 5 minutes
11.Add garlic ginger paste, along with the rest of the ingredients for the 

sauce and mix really well
12.Simmer for 5 minutes
13.Put the sauce into a blender and blend until smooth
14.Transfer the sauce to a dish, cover and refrigerate for at least two 

hours

Complete the dish

15.Put a saucepan onto a low heat
16.Pass the sauce through a sieve into the pan
17.Heat through slowly and do not allow it to boil
18.When the sauce is warmed through, melt the butter over a medium-

high heat in a large pan
19.Remove the chicken from the marinade but don’t scrape it off
20.Cook for about five minutes, stirring occasionally to ensure it is fully 

coated in the butter and has sealed on all sides
21.Pour in the hot sauce from the other pan and mix well
22.Cover and simmer for about 10 minutes
23.Stir in the cream and bring back to temperature
24.Serve with boiled basmati rice and roti


