Chicken Tikka Masala

Chicken:

500g chicken breast


2 cloves of garlic (crushed)

¼ cup of yoghurt


2 tsp chilli

4 tbs oil



1 tsp turmeric

3 tbs tomato puree


1 tsp ginger

1 tsp ground cumin

Cut the chicken breast into cubes, mix all the other ingredients together and add the chicken cubes, mix well and leave to marinade for a while. Heat some oil in a large pan and fry marinated chicken until meat is tender.

Masala Sauce:

2 tbs oil



1 cup of yoghurt

1 onion




1 tbs chopped coriander (or parsley)

3 cloves of garlic


3 tbs lemon juice

1 tsp chilli



salt

1 can of tomatoes


½ tsp garam masala

Fry chopped onion and garlic, add chilli and fry for a minute, add tomatoes and yoghurt, bring to the boil, then simmer for 20 minutes. Add the fried chicken (above), mix well and simmer for a few minutes, add coriander (or parsley), lemon juice, salt and garam masala.

