Chicken Tikka Masala
RECIPE

Chicken Tikka Masala

(]

Cooking time 35 mins
Preparation 15 mins
time

Serves 4

Mouth-watering Chicken Tikka Masala curry recipe is a must - with quick prep and cook
time.

Ingredients

1 Royco® Chicken Tikka Masala - Wet cook in sauce
500g Chicken Cubes

1 Chopped Onion

1 Tsp Crushed Garlic

e 1 Tsp Crushed Ginger

Vegetarian

Replace chicken with 2509 of roasted butternut cubes and 2 cans of chickpeas.

Method

1. Brown one finely chopped onion, 1 tsp chopped garlic & ginger in 1 Thsp oil in a
medium sized saucepan (+- 30cm diameter)

Add chicken cubes and brown on medium heat. Pour Royco® Tikka Malala Curry over
and stir gently.

Simmer on low heat, stirring occasionally, until cooked and tender.

Add cream for a mild heat sauce

Add chopped chilli for a hotter sauce.

Serve with Naan bread.
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Recipe Tags

Curry Sauce, Chicken, Curry, Light Meal

Related Recipes


https://www.royco.co.za/recipe-tags?meal_type%5Ball-recipes%5D=Curry+Sauce
https://www.royco.co.za/recipe-tags?meal_type%5Ball-recipes%5D=Chicken
https://www.royco.co.za/recipe-tags?meal_type%5Ball-recipes%5D=Curry
https://www.royco.co.za/recipe-tags?meal_type%5Ball-recipes%5D=Light+Meal

(]

Cape Malay Beef and Cashew Nut Stir-Fry

Cooking time
10 mins
Preparation time

5 mins

Butter Chicken

Cooking time

45 mins
Preparation time
10 mins
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Thai Green Curry

Cooking time
20 mins
Preparation time

15 mins


https://www.royco.co.za/recipe/cape-malay-beef-and-cashew-nut-stir-fry
https://www.royco.co.za/recipe/cape-malay-beef-and-cashew-nut-stir-fry
https://www.royco.co.za/recipe/butter-chicken
https://www.royco.co.za/recipe/butter-chicken
https://www.royco.co.za/recipe/thai-green-curry
https://www.royco.co.za/recipe/thai-green-curry
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Stir Fried Curried Beef, Rice and Greens

Cooking time

10 mins
Preparation time
10 mins

[x]
Shake and Bake Butter Chicken

Cooking time

45 mins
Preparation time

10 mins

[x]
Homestyle Lamb Curry

Cooking time

30 mins
Preparation time
20 mins

(x]

Korma Curry

Cooking time
25 mins
Preparation time

15 mins


https://www.royco.co.za/recipes/stir-fried-curried-beef-rice-and-greens
https://www.royco.co.za/recipes/stir-fried-curried-beef-rice-and-greens
https://www.royco.co.za/recipe/shake-and-bake-butter-chicken
https://www.royco.co.za/recipe/shake-and-bake-butter-chicken
https://www.royco.co.za/recipe/homestyle-lamb-curry
https://www.royco.co.za/recipe/homestyle-lamb-curry
https://www.royco.co.za/recipe/korma-curry
https://www.royco.co.za/recipe/korma-curry
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Spicy Lentil Curry
Cooking time

45 mins
Preparation time
20 mins

(]

Butter Chicken Curry

Cooking time
25 mins

Preparation time

15 mins

Traditional Cape Malay Chicken Curry
Cooking time

30 mins
Preparation time

20 mins
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