	PAPA JI’S MASALA CHICKEN
COOK TIME: 50 min
SOURCE: 
#comfort-food #spicy #chicken
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	INGREDIENTS
- 800 g chicken thighs (skin-on, bone in)
- 1 large onion (or 2 small), finely chopped
- 2 garlic cloves, minced
- 2.5cm (2-inch) piece fresh ginger, minced (or 1 frozen cube of ginger–garlic paste)
- 4 tbsp vegetable oil
- 2 green chillies, finely chopped (optional, seeds retained)
- 1 × 400 g tin of chopped tomatoes, blended (or use passata)
- 1 tsp ground turmeric
- 1 tsp red chilli powder
- 1 tsp ground coriander
- 1 tsp ground cumin
- 30 g butter
- 100 ml water
- optional: 1 tsp dried fenugreek leaves, crushed
- 1 tsp garam masala
- 1 small bunch of fresh coriander, chopped
- sea salt
- 
- 200 g chapatti flour (atta)
- Approx 1 tsp oil
- pinch of salt
- water, as needed
- optional: 1 tbsp butter

	PREP

COOK

1. De-skin and debone the chicken, then cut into bite-sized pieces.
2. Finely chop the onion and mince the garlic and ginger. Heat 4 tablespoons of oil in a large pan over a medium heat. Add the onions and cook for 8–10 minutes, stirring often, until soft, golden and caramelised — take your time here, this forms the base of the flavour.
3. Add the garlic and ginger, and cook for 1–2 minutes until fragrant. Stir in the green chillies (if using) and the blended tomatoes. Cook for 5–7 minutes, stirring occasionally, until the sauce thickens slightly and the oil starts to separate.
4. Add the turmeric, red chilli, coriander and cumin powders. Stir well and cook for 2 minutes to toast the spices.
5. Add the chicken and stir to coat them in the masala, then add the butter and 100ml of water and season with salt. Cook for 6-7 minutes, stirring occasionally, until the chicken begins to brown..
6. Lower the heat, cover, and simmer for 10–12 minutes, or until the chicken is tender and the sauce has thickened.
7. Crumble the fenugreek leaves between your palms and add them in, followed by the garam masala and the chopped coriander. Simmer for 1 more minute, taste, and adjust the seasoning if needed.
8. Serve hot with chapattis (see below).
PLATING
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