MAKHANI MURG (BUTTER CHICKEN)

YIELD: 2-3 Servings
	2-3
	2-3
	Boneless, skinless chicken breasts

	½
	0.5
	Large onion, finely chopped

	1½ Tbsp. 
	20 mL
	Butter 

	1
	1
	Clove garlic, crushed

	½ tsp.
	2 mL
	Ginger, finely grated

	1
	1
	Chili pepper, finely chopped

	½ tsp.
	2 mL
	Paprika

	2 tsp. 
	10 mL
	Curry powder

	½ c.
	125 mL
	Tomato sauce

	½ tsp.
	2 mL
	Salt

	½ c.
	125 mL
	Whipping cream (or half & half)

	1 Tbsp.
	15 mL
	Cilantro, chopped


1. Cut chicken into bite-sized pieces.

2. Heat a saucepan over medium high heat.  Add butter and onions and cook onions until translucent.

3. Add ginger, garlic, peppers, paprika, and curry powder.  Cook for 10-15 seconds (be careful that the spices do no burn!)

4. Add tomato sauce, salt, and chicken.  Slowly bring mixture to a boil.  Reduce heat; simmer, covered, until chicken is cooked, about 10 minutes.

5. Add cream; cook until heated through.  Add cilantro and serve with naan and basmati rice.

