Chicken Tikka Masala (aka Butter Chicken)
One recipe Tandoori Chicken thighs

3 green chiles, preferably serranos

1 piece peeled gingerroot

1 can whole or diced tomatoes, including juice (796ml)

½ cup butter or margarine

2 tbsp freshly ground toasted cumin seeds, divided

2 tsp paprika

1 cup whipping cream

1 ½ tsp salt or to taste

2 tsp garam masala

¾ cup cilantro, chopped

1. Carefully debone cooked chicken, and chopped into bite sized pieces.

2. In a food processor, process chiles and ginger. Add tomatoes with juice and purée until smooth.

3. In a large saucepan, melt ¼ cup of the butter over medium heat. Brown chicken and sauté until edges begin to brown, 3-4 minutes.

4. Melt remainder of butter with the chicken. Stir in 4 tsp of the cumin and paprika. Cook, stirring rapidly for 1 minute.

5. Pour in tomato mixture and heat to a gentle boil. Cook, stirring frequently to allow flavors to blend, about 10 minutes. Add cream, and lower heat to a simmer. Stir gently a few times to prevent burning until chicken is heated through, about 12 minutes.

6. Stir in garam masala and remaining cumin. Remove from heat and cover. Let stand for 10 minutes before serving. Garnish with cilantro and serve. 
