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Butter Chicken with Basmati Rice 

MAKES: 4-6 servings 

 

YOU’LL NEED: 
For the chicken & marinade: 

• 1 cup plain yogurt 

• 2 tbsp lime juice  

• 1 clove garlic – minced 

• 1 tbsp fresh ginger – minced 

• 2 tsp garam masala   

• 1 tsp red chili flakes 

• 1 tsp turmeric powder 

• 1 tsp chili powder 

• 4 boneless skinless chicken breasts – cubed 
 

For the sauce & rice:  

• 1 tbsp vegetable oil (or ghee if you have it) 

• 1 onion – small dice 

• 1 clove garlic – minced 

• 1 tbsp fresh ginger – minced 

• 2 carrots – small dice 

• 1 tsp garam masala   

• 1 tsp paprika 

• Salt & pepper  

• 1 can (28 oz) crushed tomatoes   

• 1 cup milk (or cream) 

• ¼ cup cold butter – cubed  

• Fresh cilantro for garnish 

• 1-2 cups basmati rice – cooked according to package 

 

HERE’S HOW: 
1. To make the marinated chicken:  

a. In a medium sized bowl, stir together all the ingredients for the marinade except the chicken. 
Then stir in the chicken and ensure that it is well coated. Cover and refrigerate (2-24 hours). 

b. Heat a large pot over high heat. Add 1 tbsp vegetable oil and then the marinated chicken. Don’t 
over-stir, allow the chicken to sear and brown.  *Leave it on medium-high heat, it could take 20 
minutes for all the liquid to evaporate. It should turn a dark, rich brown colour.  

c. Once your chicken has some colour and the liquid is almost gone, remove from pan, put it back 
in the marinade bowl and let it “relax” for at least 30 minutes while you make the sauce.  
 

2. To make sauce:  
a. On medium heat, add a tbsp of vegetable oil to the same pan. Add in the onions and let them 

caramelize for 10 minutes or so to bring out their natural sweetness. Then stir in garlic and 
ginger, let them become fragrant. Then add in the carrots and let them sauté for a few minutes. 
Then add in the garam masala, paprika, salt and pepper. Stir all together and let the spices toast 
for a minute.  
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b. Add the crushed tomatoes, chicken, and milk to the pan. Stir until well combined and do your 
best to scrape the bottom of the pan. Bring to a boil and then reduce heat to low. Cover and 
cook for about 30 minutes. Then remove the lid and finish scrapping off the bottom and sides of 
the pan (it will come off easier after it has stewed)  

c. Turn heat off, stir in butter until it is all combined. Serve with rice and garnish with lime and 
cilantro.  
 

CHEF’S NOTES:  
• There are many many different recipes and techniques for butter chicken. This recipe uses ingredients 

that are easy to find in Canada and techniques that are easy to do in a home kitchen. For example, 
traditionally, the marinated chicken is skewered and cooked over an open flame before being added to 
the sauce. I like searing it in the pan and then using that same pan to scrape up the caramelized bits into 
the sauce.  

• Most recipes also use sugar and don’t include vegetables. I find that adding in a couple carrots and 
getting caramelization on the onions creates natural sweetness and a more balanced dish for dinner.  

• You can play around with the spices if you would like. I put amounts because it is a recipe but don’t feel 
you need to follow them exactly. Usually when I make this I put “a bit of this and that” in. The key points 
are to let your chicken marinate over night if you can, get a good sear on it, caramelize your vegetables, 
toast your spices, then let it cook low and slow, and finish with butter off heat so that it doesn’t separate 
in your sauce. 

• If your sauce is a little too spicy for you, add some sugar, brown sugar or honey.  

• IF you would like your dish to be saucier, just add more milk (or cream) at the end. Most recipes use 
cream and more butter than this one. Also, the lime juice might separate your yogurt and your dish 
might look grainy. This won’t affect the flavour but if you want to “bring it back together” then just add 
more cream and/or butter. That will emulsify I back together.  

• If you’re going to have left overs the next day, it’s best to reheat in a pan on medium-low heat and add 
milk (or cream) to loosen it.  


