
CHICKEN T IKKA MASALA

A  B R I T I S H  F A V O U R I T E  -  E A S Y  A N D  F I L L I N G

S E R V I N G  C O S T :  £ 1  
P R E P  T I M E : 1 5  M I N S  
C O O K  T I M E :  2 0  M I N S  
S E R V I N G : 6 - 8

2 lbs. boneless skinless chicken 
breasts 

¼ cup masala paste 

½ cup plain yogurt 

1½ cups tomato puree 

1 14 ounce can regular coconut 
milk 

rice (approx 100g per person) and 
cilantro for serving

Cut the chicken into bite sized pieces. 
Marinate with 1 tablespoon of masala paste 
and the yogurt for about 30 minutes in the 
fridge. 

Add the chicken/yogurt mixture and saute 
until the chicken is mostly cooked. Add the 
tomato puree and coconut milk to the pan 
with the chicken and simmer for 15 or so 
minutes. Season with salt.

Heat a large, deep skillet over medium high 
heat and add the remaining masala paste. 
Stir fry for a few minutes to get all the 
spices going.  
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V I S I T  W W W . H O S T - S T U D E N T S . C O M  F O R  M O R E  T I P S

Let stand for a while so the sauce will 
thicken up a bit. Serve over rice with 
cilantro.
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