
CHKN Tikka Masala
Servings: 4
Cook + Prep Time: 30 minutes

Ingredients
Sauce
4 Tbsp butter
1 onion, finely chopped
6 garlic cloves, minced
2 Tbsp ginger, grated
1 tsp brown sugar
1 tsp ground cumin
1 tsp coriander
1 tsp turmeric
1 tsp garam masa
1 tsp cayenne pepper
1 14 oz can crushed tomatoes (San Marzano)
1 c heavy whipping cream (or coconut cream)
½ c chicken or vegetable stock
1 bunch cilantro, roughly chopped

CHKN Ingredients
16 oz (2 boxes) of Naked CHKN Not Chicken
½ c Greek yogurt
5 garlic cloves, minced
2 Tbsp ginger, grated
4 tsp garam masala
1 tsp turmeric
1 tsp cayenne pepper
2 tsp ground cumin

Step 1
In a large bowl or ziplock bag, combine the Naked CHKN Not Chicken, 
Greek yogurt, garlic, ginger, garam masala, turmeric, cayenne pepper & 
cumin. Set aside and let marinate while you prepare the sauce.

Step 2
Make the sauce: Heat a wide pot over medium heat. Add 2 tablespoons 
of butter and when bubbling subsides, add the Naked CHKN in 
batches frying until golden brown. Work in batches, do not crowd the 
pan. Set CHKN aside.

Step 3
Add the remaining butter to the pan and add onions. Cook over 
medium heat until soft and translucent.

Step 4
Lower the heat and add the garlic and ginger, sautee for 1-2 min or 
until fragrant. Next add the cumin, coriander, turmeric and garam 
masala and cook until fragrant, about 1 min.

Step 5
Add tomatoes and cayenne pepper and simmer for about 10 min or 
until the sauce thickens.

Step 6
Add the cream, stock and sugar. Simmer for 5 min, then adjust the salt 
and pepper levels to taste. Right before serving, add CHKN to the 
sauce just until heated through. Top with cilantro and serve with Naan 
bread + steamed rice. Enjoy

Added yumminess...
Top with cilantro and serve with Naan 
bread + steamed rice.

Instructions


