
  
 

Chicken Tikka Masala with Basmati Rice and Sauteed Kale 
Marinated diced chicken breast in a creamy spiced sauce topped with a refreshing cilantro sauce. 
Served with basmati rice and sauteed dino kale.  

 
2 Servings |  Hands-on time - 25 minutes  |  Total time - 35 minutes

 

from the Farm  from the Supper Club  

• Red Slicing Tomato, ½ -1 ea 
• Dino Kale, ½ -1 bunch 

• Tikka Masala Chicken 
• Heavy Cream 
• Basmati Rice  
• Cilantro  
• Cilantro Sauce 
• Spice Mix 

 

from your pantry  Equipment needed 

• Olive Oil  
• Garlic, 3-4 cloves 
• Onion, ¼ ea 
• Salt 

Two 10-12’’ skillets with raised edges, sauce pot 
with lid, fine mesh strainer, sharp knife, cutting 
board, and aluminum foil (optional).  

 

Directions 

1. First, start on your basmati rice. Use a fine mesh strainer to rinse the rice under cold 

water until it runs clear. Place 2 cups of water and ½ tsp of salt in a sauce pot, and bring 

to a boil. Stir in the rice, and cover the pot with a tight fitting lid. Tip: if your pot lid isn’t a 

super snug fit, place a piece of aluminum foil over the pot before covering to create a tighter 

seal! Reduce the heat to the lowest setting and cook for 20 minutes--no peeking. 

2. Next, mince 3-4 cloves of garlic. Quarter a medium size onion, you’ll only need about ¼ 

for the recipe, and slice it as thin as possible along the grain. Wash and core your 

tomato, then dice it into ½ cubes. Tip: save any juices from the cut tomato to add to your 

masala sauce later.  

3. Now prepare your tikka masala chicken. Heat a skillet over medium heat for 1 minute. 



Add 2 tbsp of olive oil to the pan and heat the oil for 30 seconds before adding in the 

chicken. Cook the chicken for 4 minutes on the first side until it’s well browned, then 

remove it from the pan for the time being. Add the onions to the pan along with pinch 

salt and saute them until they’re almost tender, around 5 minutes.  

4. While the onions are cooking, wash ½ or your entire bunch kale thoroughly and shake it 

dry of any excess water. Strip the kale leaves from the stems and cut the leaves into ½” 

wide strips. Chop ½ of the stems into small pieces, and discard the rest. Roughly chop 

the cilantro. Tip: don’t forget to compost! 

5. Add ½ the minced garlic into the pan with the onions and cook for about 30 seconds 

until it’s fragrant. Stir in the diced tomato (and the tomatoes juices!) along with ½ of the 

spice mix. Cook for 5-6 minutes, until the tomatoes are soft enough to crush with the 

back of a spoon.  

6. Next, add in the heavy cream and cilantro, and continue cooking for  3-4 minutes, until 

the cream thickens slightly. When the sauce has thickened, return the chicken to the pan 

and simmer for 8-9 minutes, until the chicken is cooked through.Tip: if the sauce is runny 

and thin, cook for a few minutes longer to thicken. If it’s too thick, add a tablespoon or two of 

water. 

7. Turn the rice off and let it rest for about 5 minutes. 

8. While the chicken finishes up, cook the kale. Heat a second skillet over medium heat for 

about a minute. Add 2 tbsp of oil to the pan and allow it to heat for about 30 seconds 

before adding in the remainder of the minced garlic. Stir the garlic for about 30 seconds 

until it’s fragrant. Add in the kale, 2 tbsp of water, and a couple pinches of salt. Cook the 

kale, stirring occasionally, for about 6-8 minutes until it’s wilted and tender. 

9. When the chicken is cooked through, give it a taste and add in the rest of spice mix 

(optional) and salt to taste. Fluff the rice, season with a pinch of salt, then plate. Top the 

rice with some tikka masala and a dollop of cilantro sauce. Plate the sauteed kale and 

nosh! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 


