
Butter Chicken Rollover Meal
September 29, 2022

Who doesn’t love a recipe that does double duty? This streamlined pressure
cooker meal is Urvashi Pitre’s (aka “The Butter Chicken Lady”) take on the
classic Indian Murgh Makhani.  Typically, this dish requires you to cook chicken
that has been marinated in a spice/yogurt mixture, and simmer a sauce . Using
a pressure cooker gets you slow-simmered results in no time at all. This dish
makes twice the sauce you’ll need, so turn the leftovers into something
fabulous like a Butter Chicken Paneer Pasta!

Serves 2-4 (twice!)

Ingredients:
1 (14-ounce) can diced tomatoes (do not drain)

5-6 garlic cloves, minced

1 tablespoon minced ginger

1 teaspoon ground turmeric

1 teaspoon ground cayenne pepper

1 teaspoon ground paprika

2 teaspoons garam masala, divided

1 teaspoon ground cumin

1 teaspoon salt

1-2 pounds boneless, skinless chicken (breasts or thighs)

4 ounces butter, cut into cubes, or ½ cup coconut oil

½ cup heavy (whipping) cream or full-fat coconut milk

¼-½ cup chopped fresh cilantro

Method:
1. In the inner cooking pot of an electric pressure cooker, add the tomatoes, garlic, ginger,

turmeric, cayenne, paprika, one teaspoon of garam masala, cumin, and salt. Mix thoroughly,

then place the chicken pieces on top of the sauce.

2. Lock the lid into place. Select Manual/Pressure Cook, and adjust the pressure to High.

Cook for 10 minutes.

3. When the cooking is complete, let the pressure release naturally. Unlock the lid. Carefully

remove the chicken and set it aside.

4. Using an immersion blender in the pot, blend together all the ingredients into a smooth

sauce. Let the sauce cool for several minutes.
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5. Add the butter cubes, cream, remaining teaspoon of garam masala, and cilantro. Stir until

well incorporated. The sauce should be thick enough to coat the back of a spoon when

you’re done.

6. Remove half of the sauce and freeze it for later, or refrigerate for as long as three days.

7. Add the chicken back to the sauce. Preheat the pressure cooker by selecting Sauté and

adjust to low heat. Let the chicken heat through. Break it up into smaller pieces, if you like,

but don’t shred it.

8. Serve over rice or raw cucumber noodles.

*Notes
Reserved sauce can be tossed with cooked pasta, fresh cilantro, and seared pieces of paneer (or

halloumi cheese, in a pinch) for an easy dinner.
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