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Chicken Tikka Masala is one of the most beloved dishes in the world, known for its rich flavors and
creamy texture. Its origins can be traced back to the Indian subcontinent, where marinated chicken
pieces are grilled and then simmered in a spiced tomato and cream sauce. This dish has made its
way into global cuisine and has become a favorite in many households. In this comprehensive guide,
we will delve into the authentic chicken tikka masala recipe, exploring its ingredients, preparation
methods, and tips to achieve the perfect dish.

Understanding the Origins of Chicken Tikka Masala

The exact origins of Chicken Tikka Masala are often debated, with some attributing it to Indian chefs
in Britain during the 1960s. It is believed that the dish was created to cater to British tastes,
combining traditional Indian flavors with a creamy sauce. Despite its controversial origins, Chicken
Tikka Masala has become a staple in Indian restaurants worldwide and continues to be a symbol of
culinary fusion.

Ingredients for Authentic Chicken Tikka Masala

To prepare an authentic Chicken Tikka Masala, you will need the following ingredients, which can be
divided into two categories: those for marinating the chicken and those for the sauce.

For the Chicken Marinade

- 500 grams of boneless chicken thighs (preferably, as they remain juicy)
- 1 cup plain yogurt (preferably whole milk yogurt for creaminess)

- 2 tablespoons lemon juice

- 2 tablespoons ginger-garlic paste (equal parts ginger and garlic blended)
- 1 tablespoon ground cumin

- 1 tablespoon ground coriander

- 1 teaspoon garam masala

- 1 teaspoon turmeric powder

- 1 teaspoon red chili powder (adjust according to spice preference)

- Salt to taste

- 2 tablespoons vegetable oil (for grilling)

For the Masala Sauce

- 2 tablespoons ghee or vegetable oil



- 1 large onion, finely chopped

- 2 tablespoons ginger-garlic paste

- 2 green chilies, slit (optional for extra heat)

- 1 tablespoon ground cumin

- 1 tablespoon ground coriander

- 1 teaspoon garam masala

- 1 teaspoon turmeric powder

- 1 can (400 grams) crushed tomatoes or tomato puree
- 1 cup heavy cream or coconut milk (for a dairy-free option)
- Salt to taste

- Fresh cilantro (coriander leaves) for garnish

Preparation Steps for Chicken Tikka Masala

Now that we have all the ingredients ready, let’s break down the preparation into manageable steps.

Step 1: Marinating the Chicken

1. Prepare the Marinade: In a large mixing bowl, combine yogurt, lemon juice, ginger-garlic paste,
ground cumin, ground coriander, garam masala, turmeric powder, red chili powder, and salt. Mix
well until smooth.

2. Add the Chicken: Cut the boneless chicken thighs into bite-sized pieces and add them to the
marinade. Ensure that each piece is well-coated with the marinade.

3. Marination Time: Cover the bowl with plastic wrap and refrigerate for at least 1 hour. For best
results, marinate the chicken overnight to allow the flavors to penetrate.

Step 2: Cooking the Chicken

1. Preheat the Grill: Preheat your grill or oven broiler to high heat. If using a grill, prepare it by
oiling the grates to prevent sticking.

2. Skewering: Thread the marinated chicken pieces onto skewers. If using wooden skewers, soak
them in water for 30 minutes before grilling to prevent burning.

3. Grill the Chicken: Grill the chicken skewers for about 10-15 minutes, turning occasionally, until
the chicken is fully cooked and has charred edges. The internal temperature should reach 75°C

(165°F).

4. Set Aside: Once cooked, remove the chicken from the skewers and set aside.



Step 3: Preparing the Masala Sauce

1. Heat the Ghee: In a large pan, heat ghee or vegetable oil over medium heat.

2. Sauté Onions: Add the finely chopped onions and sauté until they are golden brown, about 7-10
minutes.

3. Add Aromatics: Stir in the ginger-garlic paste and slit green chilies, cooking for another 2-3
minutes until fragrant.

4. Spice It Up: Add ground cumin, ground coriander, garam masala, and turmeric powder. Stir for a
minute to toast the spices.

5. Incorporate Tomatoes: Pour in the crushed tomatoes or tomato puree and season with salt. Cook
for 10-15 minutes, allowing the sauce to thicken and the flavors to meld.

6. Finishing Touches: Reduce the heat and add the heavy cream or coconut milk, stirring well to
combine. Taste and adjust seasoning if necessary.

7. Combine Chicken and Sauce: Add the grilled chicken pieces to the sauce, ensuring they are well-
coated. Simmer for an additional 5-10 minutes to allow the chicken to absorb the flavors.

Serving Suggestions

Chicken Tikka Masala is best served hot, garnished with fresh cilantro. Here are some popular
serving suggestions:

- Accompaniments: Serve with basmati rice or naan bread to soak up the rich sauce. You can also
offer side dishes like raita (yogurt sauce) or a salad for a refreshing contrast.

- Serving Style: For a more formal presentation, serve in a deep dish with a sprinkle of garam masala
and cilantro on top.

Tips for the Perfect Chicken Tikka Masala

- Quality Ingredients: Use fresh and high-quality ingredients for better flavor.

- Marination Time: The longer the chicken marinates, the more flavorful it becomes.

- Cooking Method: Grilling or broiling gives the chicken a smoky flavor that enhances the dish.

- Adjust Spice Levels: Modify the amount of chili powder and green chilies based on your spice
tolerance.

- Creaminess: For an extra creamy texture, you can blend cashews with water and add them to the
sauce.



Conclusion

Making authentic Chicken Tikka Masala at home is an enjoyable culinary experience that brings the
flavors of India right into your kitchen. With its rich, creamy sauce and tender chicken, this dish is
sure to impress family and friends alike. By following this detailed recipe and tips, you can recreate
a restaurant-quality Chicken Tikka Masala that is both satisfying and delicious. So, roll up your
sleeves, gather your ingredients, and get ready to enjoy a meal that has transcended culinary
boundaries and become a global favorite!

Frequently Asked Questions

What are the key ingredients for an authentic chicken tikka
masala recipe?

The key ingredients include boneless chicken, yogurt, garlic, ginger, spices (like cumin, coriander,
garam masala), tomatoes, cream, and fresh cilantro.

How long should I marinate the chicken for the best flavor in
chicken tikka masala?

For the best flavor, marinate the chicken in yogurt and spices for at least 2 hours, but ideally
overnight.

What cooking method is best for making chicken tikka for the
masala?

Grilling or baking the marinated chicken in a tandoor or a hot oven is the best method to achieve the
authentic smoky flavor.

Can I make chicken tikka masala in advance and reheat it?

Yes, chicken tikka masala can be made in advance and reheated. It often tastes even better after the
flavors have had time to meld.

What can I serve with chicken tikka masala for a complete
meal?

Chicken tikka masala pairs well with basmati rice, naan bread, or roti, along with sides like raita or a
fresh salad.

Is there a vegetarian alternative to chicken in tikka masala?

Yes, paneer, tofu, or even vegetables like cauliflower and mushrooms can be used as a vegetarian
alternative in tikka masala.
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