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Butter Chicken in a Hurry



Ingredients

1lb. chicken breasts cubed
20z.tandoori paste

20z. natural yoghurt

Ifl oz. oll

Tonion, diced

3 cloves garlic, minced
80z. strained tomatoes

Ifl oz. light cream

loz. butter

Basmatirice to serve

Preparation

1 Mixtogether the tandoori paste and yogurt to create a marinade. Coat the chicken
with the marinade, cover and refrigerate for at least 30 minutes. The longer you
marinade the chicken the better.

2 Heatthe oilin a frying pan and add the chicken. Cook until golden brown and cooked
through. Remove the chicken fromthe pan and set aside. In the same pan melt the
butter and sauté the onions. Add the garlic and cook until the onion is soft. Return the
chicken to the pan and add the tomatoes. Simmer until the dish is heated all the way
through.

3 Stirthe creamthrough the curry and cook for a few minutes. Serve with rice.
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