Butter
Chicken

SEESEEN

Prepration: 30 mins.
Cooking: 19 mins.
Serves 6  Cal/Ser 251

m Ingredients

1 medium sized chicken (800 gm) - cut into 12
pieces - made as tikkas given on pg 37

MAKHANI GRAVY

1" piece ginger and 10 flakes garlic - chopped

Y4 cup cashewnuts (kaju)

2 cups ready-made tomato puree

1tsp garam masala, Y2 tsp chilli powder

Ya tsp sugar or to taste, % tsp salt

2 tbsp butter, 2-3 tbsp oil

Y2 cup milk, %4 cup cream, approx.

= Method

1. Grind ginger, garlic and cashews to a paste in a
mixer with a little water.

2. Put paste in a deep dish. Add tomato puree, all
masalas, oil and butter. Microwave covered for
8 minutes.

3. Add about 1 cup of water, mix and microwave
covered for 6 minutes. Stironce in between.

4. Add cooked chicken to the gravy. Cover and
microwave for 3 minutes. Remove from oven and
letit cool down till serving time.

5. Add milk and microwave uncovered for 2
minutes. Add cream. Serve hot.

piarlt ! __ '._q.l L

You can add sal? Iemdn juice, garllc.and glnger to ch;ckan. vaer ar\a mlcrowsve for 7m|r1u'te$,‘

mﬁmweﬂaw ?ﬁimw mmaﬁwmnﬁﬁzwmﬂa

”,.J N
e &

- A
ol Lot .r-' o

._‘,_..- -
o o o
ey | i =

1 Heqw TR &1 5, (800 IM) - 12 THS &1 - I 37 # R @R
fes TATd

iCichlPEIl

1" THST 3T&TH AR 10 &l TG - S HIE o

ZE kS

2 %Y EHE ) gl

1 8ler 9. T T4, Ve 8ier 4. e

Va Blel 9. |l 41 WEYAR, % Bl 9. 795

2 98 9. qaE, 2-3 98 9. 4

V2 %Y G, V4 %0 W, T

" e

1. 37X, TEGH SR He Hi drS T & g Frerdt O

2. T Y e 999 § S| TR h, R AE, Od R A e
8 fifTe Tae ATgshiad

3. T 1 B9 g 2T, e @R 6 e Tt T 30 99 §
g fead]

4. 7% gU foe @ 3 H o o ofR 3 fafve Wrehiae w4 ofaT
freret olX TRiem & | a ol 8 A

5. gg 3t AR 2 ffve o7 o Aieshiaa 31 i S| T T

v g ST FamTweT ‘...-1"--

vl I "_._..p..-.p

Wﬁﬁaﬁwo%*wm@é q@ﬁaa_q;\\.r. Ty 14-1:
ﬁzﬁqwaﬁaaﬁm ?ﬁmﬁ_ﬁm@"gp e

.n.v"' | - o S

WW% [ in the recipe. { t:!
: =3
=

hevvp'e‘s’ to be rr-cfbv!aVed"a?'lOO%ievel q[ hlg;runless fHé 'pbwe”e&'é:?‘spgdﬁnd ; =

-“' . . L B

"
-
H
-y



