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Known as 'Malai Chicken Handi' in Pakistan. Is a delicious curry. It is traditionally served in a Handi (a clay pot), hence the name.



Ingredients:
• Chicken breast – 600 g, cubed
• Butter – 3 tbsp
• Onion – 1, finely chopped
• Tomato purée – 1 cup
• Ginger garlic paste – 1 tbsp
• Cream – ½ cup
• Garam masala – 1 tsp
• Paprika / chilli powder – 1 tsp
• Salt – to taste

[bookmark: _GoBack]
Method:
1. Cook chicken in a pan until lightly browned. Remove and set aside.
2. In the same pan, melt butter and sauté onion until soft.
3. Add ginger garlic paste, tomato purée, and spices. Cook 10 minutes.
4. Add cream and chicken. Simmer for another 10 minutes.
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