Slow Cooker Chicken Tikka Masala 0. 0. 0.0 ¢

4 from 37 votes

Prep Time Cook Time Total Time
10 mins 4 hrs 4 hrs 10 mins

This Slow Cooker Chicken Tikka Masala boasts a rich and aromatic sauce and tender, juicy
chicken. Set it and forget it until your house smells amazing!

Total Cost: $9.00 recipe / $1.50 serving
Servings: 6
Author: adapted from thekitchn.com

Ingredients

e 1 yellow onion $0.31

e 2 Ibs. chicken thighs, skin removed $5.66
e 3 cloves garlic $0.24

e 1 Tbsp grated fresh ginger $0.11

e Freshly cracked pepper $0.05

e 1 Thsp garam masala $0.50

e 215 oz. cans tomato sauce $1.58

e 1/3 cup half and half or cream $0.30

e 1/4 bunch fresh cilantro, chopped $0.25

Instructions

1. Dice the onion and place it in the bottom of your slow cooker. Remove the skins from the chicken (if not already
skinless) and nestle the chicken thighs into the slow cooker on top of the onions. Top the chicken with the minced
garlic, grated ginger, some freshly cracked pepper, and the garam masala.

2. Pour two 150z. cans of tomato sauce over top of the chicken and spices. Place the lid on the slow cooker and cook for
4 hours on high or 8 hours on low (or pressure cook for 45 minutes).

3. When it's finished cooking, carefully remove the chicken thighs from the sauce and transfer them to a cutting board.
Use two forks to shred the chicken and remove the bones.

4. While the chicken is out of the pot, taste the sauce and add any salt or extra garam masala if desired. Once seasoned
to your liking, stir in the half and half or cream.

5. Finally, return the shredded chicken meat to the pot and stir to combine. Serve the meat and sauce over rice or with
flat bread for scooping up the delicious sauce. Top with freshly chopped cilantro.

Recipe Notes

The flavor of this dish depends greatly on the quality and freshness of your garam masala. If using a lower quality or older
spice blend, you may want to add more spice to achieve the bold flavors.
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