Chicken Tikka Masala (slightly adapted from The Food Lab)
6-8 servings
3 tablespoons ground cumin
3 tablespoons paprika
2 tablespoon ground coriander
2 teaspoon ground turmeric
1 teaspoon cayenne pepper
12 cloves garlic, 8 smashed and 4 minced
3 tablespoons minced or grated fresh ginger, divided
2 cups yogurt
¾ cup fresh juice from 4 to 6 lemons, divided
salt
5 pounds bone-in chicken pieces (breasts, legs, or a mix), skin removed
2 tablespoons butter
1 large onion, thinly sliced
1 (28-ounce) can whole peeled tomatoes, roughly chopped
½ cup roughly chopped cilantro leaves and tender stems
1 cup heavy cream
1. Heat a small not-nonstick skillet over medium heat. Add the cumin, paprika, coriander, turmeric, and
cayenne; toast, stirring constantly, until the spices begin to smoke. Immediately remove them from the pan so
they don’t burn.
2. Combine 6 tablespoons of the spice mixture, 8 cloves smashed garlic, 2 tablespoons ginger, the yogurt, ½
cup lemon juice, and ¼ cup salt in a large bowl. Score the chicken at 1-inch intervals and immerse in the yogurt
mixture; cover and refrigerate for at least 4 hours or up to 8 hours, turning occasionally.
3. When the chicken has marinated, heat the butter in a large Dutch oven over medium-high heat until the
foaming subsides. Add the onions, 4 cloves minced garlic, and the remaining 2 tablespoons ginger. Cooking,
stirring occasionally, until the onions start to brown at the edges, about 8 minutes. Add the remaining spice
mixture and cook, stirring constantly, until fragrant, about 30 seconds. Add the tomatoes, scraping up the
browned bits from the bottom of the pot. Simmer, uncovered, for 15 minutes. Puree, either with an immersion
blender or in batches with a regular blender. Stir in the cream and the remaining ¼ cup lemon juice. Season
with salt if necessary; set aside.
4. Heat a grill to high heat. Grill the chicken without moving until charred, 5-7 minutes. Flip the chicken and
char the second side. Transfer the chicken to a cutting board and allow to rest for 10 minutes. The chicken
should not be cooked through. (The chicken can also be broiled instead of grilled.)
5. Cut the chicken into bite-sized pieces; transfer it to the sauce. Bring the sauce to a simmer over medium heat
and cook, stirring frequently, until the chicken is just cooked through, about 10 minutes. Serve immediately with
rice or naan, topping with the remaining cilantro.
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