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EQUIPMENT INGREDIENTS INSTRUCTIONS

PREP TIME: 30 MINS  |  COOKING TIME: 30 MINS  |  SERVINGS: 4 AS A MAIN COURSE

Butter Chicken

Large saute pan 
or wok
Blender or 
food processor

FOR THE MARINATED CHICKEN: 
750g chicken breast or chicken thigh 
cut into roughly 1cm thick strips and 
roughly 1-2 inches long
60g yoghurt (approx. 3-4 tbsp)
2 tbsp rapeseed oil for shallow 
frying (or vegetable oil or ghee)
1 tbsp ginger/garlic paste
3.5 tsp Butter Chicken spice blend
½ tsp salt

FOR THE BASE SAUCE:
8 whole almonds – placed in  
boiled water for 5-10 minutes and 
remove their skins (or replace  with 
½ tsp sunflower seeds)
8 cashews (or replace  
with ½ tsp sunflower seeds)
1½ medium onions, roughly chopped 
1 tbsp rapeseed oil or oil of choice
2 tbsp butter
1 tbsp ginger/garlic paste
1 tsp sugar
3 medium tomatoes, roughly 
chopped or 1 tin chopped tomatoes
3.5 tsp Butter Chicken spice blend
½ tsp salt
2-3 tbsp double cream
1 tbsp dried fenugreek leaves

Firstly, for the marinade, put all the ingredients in a large 
mixing bowl and leave the chicken to marinate in the mix 
for at least 30 minutes.

Then shallow fry the pieces on a medium to high 
heat in 2-3 batches until they are cooked all the way 
through. This will probably take around 7 minutes 
for each batch. Be careful to not overcrowd the pan as the 
chicken will then boil and not fry as there will be too 
much moisture content coming out of the chicken pieces. 
Remove from the pan and leave to drain on some kitchen 
towel until the sauce is made.
Now make the sauce. Using the same pan, and the oil 
remaining in it, saute the almonds, cashews, onions  and 
ginger/garlic paste for about 5 minutes on a medium 
heat. Then add in the tomatoes and sugar and saute  
for another 5 minutes until everything has softened.
Now remove this mixture and blitz it in a blender 
or food processor into a smooth sauce.
Place this sauce back into the pan with the oil and 
add in the spice blend and salt. Cook for about 2-3 minutes 
and then add in the double cream and stir through.

Add the chicken pieces into the sauce and stir to mix 
thoroughly. Sprinkle over the dried fenugreek leaves and 
mix again and finally add in the butter and without 
stirring pop the lid on and cook on a very low heat for 
about 1-2 minutes until the butter has melted.
Stir one final time to evenly distribute the creamy butter.
Serve with chapatis or rice and enjoy!
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