
Chicken Tikka Masala

Take a break from your traditional Christmas dishes and try an unexpected christmas 

dish that will shock your family! you can make tikka masala curry with any kind of 

meat or vegetable as the feature, perfect for veggie or chicken lovers. This Indian 

recipe will fit in perfectly among the other savory dishes on your Christmas dinner 

table. You can also stop by at tiffin and order a delicious chicken tikka masala. bring 

your family to tiffin on Christmas eve or Christmas day.  

RECIPE 

Yield: 4 servings 

total time: 40 minutes 

CHRISTMAS EVE: 11:30 A.M. TO 3 P.M REOPENS AT 5:00 P.M. TO 10:00 P.M. 

CHRISTMAS DAY: 11:30 A.M. TO 3:00 P.M.



4 teaspoons garam masala  

1/2 teaspoon salt 

1/4 teaspoon turmeric 

1/2 cup all-purpose flour 

1 pound chicken breasts 

4 teaspoons canola oil, divided

6 cloves garlic, minced 

1 large sweet onion, diced 

4 teaspoons minced fresh ginger 

1 28-once can plum tomatoes, UN-drained 

1/3 cup whipping cream 

1/2 cup chopped fresh cilantro for garnish

Ingredients

instructions

1. Stir together garam masala, salt and turmeric in a small dish. 

Place flour in a shallow dish. 

Sprinkle chicken with ½ teaspoon of the spice mixture and dredge in the flour. 

(Reserve the remaining spice mix and 1 tablespoon of the remaining flour.) 

 

2. Heat 2 teaspoons oil in a large skillet over medium-high heat. 

Cook the chicken until browned, 1 to 2 minutes per side. 

Transfer to a plate. 

 

3. Heat the remaining 2 teaspoons oil in the pan over medium-low heat. 

Add garlic, onion and ginger and cook, stirring often, until starting to brown, 5 to 7 

minutes. 

Add the reserved spice mix and cook, stirring, until fragrant, 30 seconds to 1 minute. 

Sprinkle with the reserved 1 tablespoon flour and stir until coated. 

Add tomatoes and their juice. 

Bring to a simmer, stirring and breaking up the tomatoes with a wooden spoon. 

Cook, stirring often, until thickened and the onion is tender, 3 to 5 minutes. 

 

 



You can also try this chicken tikka masala at Tiffin located at the 

Crossroads 

4. Stir in cream and Add the chicken and any accumulated juices to the pan. 

Bring to a simmer and cook over medium-low heat until the chicken is cooked 

through, 3 to 4 minutes. 

Garnish with cilantro. 

 

5. serve the cooked chicken with rice and enjoy!

fun fact: in India, it's not a tradition to exchange gifts. Instead, they 

would wake up to a hot, spicy breakfast, and then they would gather 

up the boxes of dark fruitcakes and homemade kuswar (a term often 

used to mention a set of unique Christmas snacks) and head over to all 

their neighbors’, family, and friends’ homes.

Amazing genuine staff at Tiffin providing 

great service

Tiffin, The Indian Kitchen 

1341 University Boulevard East 

Takoma Park, Maryland 20912 

Phone: 301-434-9200 

Hours: 11:30 am - 3 pm 

5pm -10pm
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Mohan khadji, manager


