MORTON & BASSETT SPICES®

1 pound of chicken cut into %2 inch 2 teaspoonMorton & Bassett
pieces Ground Coriander

1 cup plain yogurt 1 teaspoon salt

Zest and juice of 1 whole lemon
6 tablespoons butter
1 teaspoon Morton & Bassett

1 yellow onion, thinly sliced
1 can diced tomatoes
1 tablespoon fresh ginger, minced

Garam Masala

1 teaspoon Morton & Bassett
Ground Cumin

Y2 teaspoon Morton & Bassett
Turmeric

Fresh cilantro for garnish

White rice and naan bread
for serving

Preheat the oven to 375 F. In a mixing bowl, combine the yogurt with the lemon
juice and zest. Toss in chicken pieces and marinate for an hour in the fridge.
Once chicken has had time to marinate, add 2 tablespoons butter into an
ovenproof skillet over medium-high heat, then add in fresh ginger, garam masala,
cumin, turmeric, and coriander. Stir until fragrant. Add in the sliced onion and
saute until translucent, then add in the diced tomatoes and the chicken and
yogurt mixture. Mix everything in pan over medium high heat until well combined,
then add in 4 more tablespoons of butter. Place skillet in oven and cook until the
chicken has reached an internal temp of 165F, about 15-20 minutes. Top with
fresh cilantro and serve with rice and naan bread.
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