Murgh Makhani

Serves 6 - 8
For the Marinade

e 1 cupyogurt

e 2 tspcumin

e 2 tspturmeric

e 1Tbgaram masala

e 2 tsp minced or grated garlic

e 2 tsp minced or grated ginger

o 3 |bs boneless skinless chicken thighs, cut into 2-inch chunks

For the Gravy

e Canola oil

e 2 onions, minced

e 2 Th minced or grated ginger

e 2 Tb minced or grated garlic

e 1 japapeno, seeded and minced
e 1Tbgaram masala

e 1tspcumin

e 1 tsp chili powder

e Y tsp cardamom

e Y tsp coriander

e 2tspsalt

e 1 tsp black pepper

e 4 Tb ground cashews or almonds
e 12 oz tomato paste

e 3 cups chicken stock

e 1-1.5cups half and half

e 4 o0z butter

Make the marinade by combining all of the ingredients listed in a large, nonreactive bowl. Add the chicken and
toss to coat. Cover and refrigerate for several hours or overnight.

Remove the chicken from the marinade. In a large, heavy pot, heat the canola oil over medium-high. Brown the
chicken on all sides (working in batches to avoid crowding the pot). When all of the chicken has been browned,
add the onions to the pot, stirring to get all of the fond off the bottom. Cook until the onions are soft —about 5
minutes. Add the ginger, garlic, and jalapeno and cook for 2 — 3 minutes. Add the garam masala, cumin, chili
powder, cardamom, coriander, salt, and pepper. Stir to combine everything and cook for several minutes until
very fragrant. Add the ground nuts and tomato sauce and bring to a simmer. At this point, you can either use
an immersion blender to puree or you can scrape the gravy into a blender jar, blending, and returning to the



pot. Stir in the half and half and the butter. When the butter has melted, return the chicken (with any
accumulated liquid) to the pot and simmer gently until chicken is cooked through.



