
Chicken Tikka Masala
Blend No.1

A British favourite, this mild, creamy 
curry is a national treasure. Allegedly
invented in Glasgow to satisfy a 
customer request,  the Indian chef 
combined  Chicken Tikka with cream,
ketchup and house curry sauce.
Tikka Masala was born. It has come aTikka Masala was born. It has come a
long way since then but here is an 
easy to cook classic.

Method Spice Masters Tips

Serves 4 

200ml passata or a tin
of chopped tomatoes

100ml double cream

2 tsp SpiceMasters 
 Tikka Masala mix

1 medium onion – finely diced

2 tbsp of oil or ghee

4 medium chicken breasts - 
  diced

150ml plain yoghurt

2 tsp lemon juice

Ingredients
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