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Butter Chicken Recipe Of Sanjeev
Kapoor

butter chicken recipe of sanjeev kapoor is a celebrated culinary masterpiece that has gained
immense popularity not only in India but around the world. Sanjeev Kapoor, one of India’s most
renowned chefs and culinary personalities, has popularized this dish through his innovative approach
and meticulous attention to detail. Known for its rich, creamy texture and aromatic flavors, the butter
chicken recipe by Sanjeev Kapoor strikes a perfect balance between spiced marinated chicken and a
luscious tomato-based gravy infused with butter and cream. This article provides an in-depth
exploration of the authentic butter chicken recipe as perfected by Sanjeev Kapoor, including step-by-
step instructions, tips, and variations to help home cooks recreate this iconic dish.

Introduction to Butter Chicken and Sanjeev Kapoor’s
Culinary Style

The Origin of Butter Chicken
Butter chicken, also known as Murgh Makhani, originated in the Indian subcontinent, specifically in
Delhi, during the 1950s. It was created as a way to utilize leftover tandoori chicken, which was
simmered in a rich tomato and butter gravy. Over time, it evolved into a beloved dish characterized by
its creamy, mildly spiced flavor profile that appeals to a wide audience.

Sanjeev Kapoor’s Contribution to Indian Cuisine
Sanjeev Kapoor has been a pioneering figure in making Indian cuisine accessible globally. Through his
television shows, cookbooks, and restaurant ventures, he has popularized traditional Indian recipes
with a modern twist. His butter chicken recipe exemplifies his philosophy of blending authenticity
with contemporary culinary techniques, ensuring that both novice and seasoned cooks can master this
dish at home.

Ingredients for Sanjeev Kapoor’s Butter Chicken

For the Chicken Marinade

500 grams boneless chicken breasts or thighs, cut into bite-sized pieces1.
200 grams yogurt (curd), thick and hung to remove excess water2.
1 tablespoon ginger-garlic paste3.
1 teaspoon red chili powder4.
1/2 teaspoon turmeric powder5.
1 teaspoon garam masala6.
Salt to taste7.
Juice of half a lemon8.



For the Gravy

<2 tablespoons butter

2 tablespoons oil (preferably mustard or sunflower oil)1.
1 large onion, finely chopped2.
2 tablespoons ginger-garlic paste3.
2 large tomatoes, pureed4.
1 teaspoon red chili powder5.
1/2 teaspoon turmeric powder6.
1 teaspoon coriander powder7.
1 teaspoon cumin powder8.
Salt to taste9.
1/2 cup fresh cream10.
Additional butter for finishing11.
Kasuri methi (dried fenugreek leaves) for flavor12.

Preparation of Sanjeev Kapoor’s Butter Chicken

Step 1: Marinate the Chicken
The first step in preparing authentic butter chicken is marinating the chicken to tenderize it and
infuse it with flavors.

In a mixing bowl, combine the yogurt, ginger-garlic paste, red chili powder, turmeric, garam1.
masala, salt, and lemon juice.
Add the chicken pieces to the marinade, ensuring they are well coated.2.
Cover the bowl with plastic wrap and refrigerate for at least 2 hours, preferably overnight for3.
maximum flavor.

Step 2: Cook the Chicken
The marinated chicken can be grilled, baked, or cooked in a tandoor. For a home-cooked version, pan-
frying or baking works well.

Preheat a grill or oven to 200°C (392°F).1.
Thread the chicken pieces onto skewers or place on a baking tray lined with foil.2.
Cook for approximately 15-20 minutes until the chicken is cooked through and slightly charred.3.
Alternatively, pan-fry the chicken in a little butter or oil until browned and cooked.4.

Step 3: Prepare the Gravy
The gravy forms the heart of butter chicken, combining rich butter, spices, and cream for a velvety
texture.

In a large pan, heat the butter and oil over medium heat until melted and fragrant.1.
Add the chopped onions and sauté until golden brown.2.
Stir in the ginger-garlic paste and cook until raw smell disappears.3.
Add the pureed tomatoes, red chili powder, turmeric, coriander, and cumin powders.4.
Cook the mixture until the oil begins to separate from the masala, indicating the gravy is cooked.5.
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Step 4: Combine Chicken and Gravy
Once the gravy is ready, it’s time to bring everything together.

Add the cooked chicken pieces to the gravy and stir well.1.
Pour in the fresh cream and mix gently to incorporate.2.
Simmer for 5-10 minutes on low heat to allow flavors to meld.3.
Finish with a knob of butter and a sprinkle of kasuri methi for enhanced aroma and taste.4.

Serving Suggestions and Tips

Best Accompaniments for Butter Chicken

Freshly steamed basmati rice or jeera rice1.
Naan bread (plain, garlic, or butter naan)2.
Parathas or chapatis for a more rustic presentation3.

Tips for Perfect Butter Chicken

Use fresh, high-quality ingredients, especially for the tomatoes and cream.1.
Marinate the chicken overnight for maximum tenderness and flavor.2.
Control the heat while cooking the gravy; simmer gently to prevent burning or sticking.3.
Adjust the spice levels according to your preference; Sanjeev Kapoor’s version balances mild heat4.
with rich flavors.
Finish with a generous dollop of butter and cream for authentic richness.5.

Variations and Modern Twists

Vegan or Vegetarian Alternatives
For those who prefer plant-based options, substitute chicken with paneer, tofu, or vegetables like
cauliflower or mushrooms, and use coconut cream or cashew-based sauces instead of dairy cream.

Healthier Versions
Reduce butter and cream quantities, incorporate low-fat yogurt, and add more vegetables to make the
dish lighter without compromising flavor.

Conclusion: Mastering Sanjeev Kapoor’s Butter Chicken
at Home

Recreating Sanjeev Kapoor’s signature butter chicken at home is a rewarding culinary experience that
combines technique, patience, and passion for Indian cuisine. By following the detailed steps outlined
above, home cooks can achieve a dish that is rich, flavorful, and authentic. Whether served with fluffy
naan or fragrant rice, butter chicken stands as a testament to the depth and diversity of Indian
cooking. With a little practice, you can master this iconic dish and impress family and friends with
your culinary skills, bringing a taste of Sanjeev Kapoor’s kitchen into your own home.



Butter Chicken Recipe of Sanjeev Kapoor: An In-Depth Exploration In the rich tapestry of Indian
cuisine, few dishes have achieved the global acclaim and culinary ubiquity of butter chicken. Among
the many celebrated chefs who have contributed to its popularity, Sanjeev Kapoor stands out as a
culinary icon whose rendition of butter chicken has garnered admiration for its balanced flavors,
authentic preparation, and innovative techniques. This article undertakes a comprehensive
investigation into Sanjeev Kapoor’s butter chicken recipe, analyzing its origins, ingredients,
preparation methodology, and its impact on Indian culinary culture.

Introduction: The Significance of Butter Chicken in
Indian Cuisine

Butter chicken, or "Murgh Makhani," is a quintessential North Indian dish characterized by tender
chicken simmered in a creamy tomato-based gravy infused with aromatic spices. Its origin traces back
to the Delhi-based restaurant Moti Mahal in the 1950s, where chefs innovated by combining leftover
tandoori chicken with butter and cream. Over decades, butter chicken has transcended regional
confines to become a global ambassador of Indian cuisine. Sanjeev Kapoor, renowned for his
approachable yet authentic recipes, has played a pivotal role in popularizing butter chicken among
home cooks and professional chefs worldwide. His recipe exemplifies a blend of traditional techniques
with modern culinary sensibilities, making it both accessible and flavorful.

Historical Context and Sanjeev Kapoor’s Culinary
Philosophy

Sanjeev Kapoor, often dubbed the "Curry King," has been instrumental in democratizing Indian
cooking through his television shows, cookbooks, and culinary innovations. His approach emphasizes
simplicity without compromising authenticity, often adapting recipes to suit contemporary tastes and
ingredient availability. His butter chicken recipe reflects this philosophy, focusing on straightforward
preparation methods that yield restaurant-quality results. Kapoor’s version maintains the dish's core
elements—rich, smoky, and flavorful—while ensuring it remains accessible to amateur cooks.

Dissecting Sanjeev Kapoor’s Butter Chicken Recipe

An investigative review of Kapoor’s butter chicken recipe reveals a meticulous balance of ingredients
and techniques aimed at maximizing flavor and texture. The recipe encompasses marination, sauce
preparation, and final assembly, each with specific considerations.

Ingredients Overview
The core components include: - Chicken: Typically boneless, skinless chicken breasts or thighs, cut
into bite-sized pieces. - Marination: Yogurt, lemon juice, turmeric, chili powder, garam masala, ginger-
garlic paste. - Gravy Base: Tomato puree or fresh tomatoes, butter, cream, onion, garlic, ginger. -
Spices & Aromatics: Red chili powder, coriander powder, cumin, kasuri methi (dried fenugreek
leaves). - Additional: Oil or ghee, salt, and fresh cilantro for garnish. Kapoor emphasizes the
importance of marinating the chicken for at least 2-4 hours, preferably overnight, to enhance
tenderness and flavor infusion.
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Preparation Methodology
The process unfolds through distinct phases: 1. Marination - Combine yogurt with spices, lemon juice,
and ginger-garlic paste. - Coat the chicken thoroughly and refrigerate. 2. Cooking the Chicken -
Traditionally, chicken is grilled or cooked in a tandoor; however, Kapoor often suggests pan-searing or
baking for convenience. - The goal is to achieve a slightly charred exterior, imparting smoky flavor. 3.
Preparing the Gravy - Sauté finely chopped onions, garlic, and ginger in butter until golden. - Add
tomato puree, spices, and cook until the oil separates. - Incorporate cream and butter to create a
luscious, velvety sauce. 4. Combining and Simmering - Add cooked chicken to the gravy and simmer
for 10-15 minutes, allowing flavors to meld. - Finish with kasuri methi, fresh cream, and a dollop of
butter for richness. 5. Serving Suggestions - Best served hot with naan, roti, or steamed rice.

Technical Analysis: Flavors, Techniques, and Variations

Marination Technique and Its Impact
Kapoor’s emphasis on marination is rooted in the understanding that tender, flavorful chicken forms
the foundation of a successful butter chicken. Yogurt's acidity tenderizes the meat, while spices
penetrate deeply, resulting in enhanced flavor. The overnight marination allows the spices to infuse
thoroughly, which is crucial for an authentic taste.

Sauce Development and Balance of Flavors
The sauce’s success hinges on the precise sautéing of onions and spices to develop a deep, complex
base. Kapoor advocates for cooking the tomato-base until the oil separates, indicating proper
development of flavors. The addition of cream and butter at the end introduces richness and
smoothness, balancing the acidity of tomatoes.

Smoke and Char: Achieving Authenticity
While traditional tandoori cooking imparts smoky flavor, Kapoor’s recipe employs techniques like pan-
searing or using a stovetop smoker to emulate this effect. Some variations include adding a smoked
chili or using smoked butter to enhance depth.

Variations and Modern Twists
Recognizing dietary trends and ingredient availability, Kapoor’s recipe can be adapted: - Vegetarian
Version: Paneer substituted for chicken. - Healthier Options: Reduced butter and cream, added
vegetables. - Spice Level Adjustments: Tailored to taste preferences.

Critical Review: Strengths and Limitations of Kapoor’s
Butter Chicken

Strengths
- Authenticity: Maintains core flavors associated with traditional butter chicken. - Accessibility: Uses
common ingredients and straightforward techniques. - Flavor Depth: Marination and sauce



preparation produce layered flavors. - Versatility: Suitable for various dietary modifications.

Limitations
- Ingredient Quality Dependency: The final outcome hinges on fresh, high-quality ingredients. - Time-
Intensive Process: Marination and cooking require planning. - Equipment Variability: Achieving smoky
flavor can be challenging without traditional tandoors.

Conclusion: Sanjeev Kapoor’s Contribution to Butter
Chicken’s Legacy

Sanjeev Kapoor’s butter chicken recipe exemplifies a harmonious blend of tradition and innovation.
His meticulous approach to marination, sauce development, and finishing techniques ensures that
home cooks can replicate restaurant-quality results with relative ease. Through his recipe, Kapoor has
not only popularized butter chicken but also elevated its status as a global ambassador of Indian
cuisine. By critically analyzing and understanding the components and techniques involved, culinary
enthusiasts can appreciate the nuances that make Kapoor’s butter chicken a benchmark recipe. Its
enduring appeal lies in its comforting richness, balanced spice profile, and accessible preparation,
securing its place in the pantheon of beloved Indian dishes. In essence, Sanjeev Kapoor’s butter
chicken recipe is a testament to the power of thoughtful technique and authentic flavors. Its
investigation reveals that behind its creamy exterior lies a sophisticated interplay of marination, spice
blending, and cooking methods—elements that continue to inspire chefs and home cooks alike to craft
this iconic dish. End of Article

Questions & Answers About butter chicken recipe of
sanjeev kapoor

No Question Answer

1 What are the key ingredients in
Sanjeev Kapoor's butter chicken
recipe?

Sanjeev Kapoor's butter chicken recipe typically includes
chicken, yogurt, butter, cream, tomatoes, ginger-garlic
paste, spices like garam masala, turmeric, chili powder,
and fenugreek leaves (kasuri methi).

2 How long does it take to prepare
Sanjeev Kapoor's butter chicken?

The preparation and cooking process usually takes around
1.5 to 2 hours, including marination time, cooking, and
simmering to develop rich flavors.

3 Can I make Sanjeev Kapoor's
butter chicken recipe vegetarian?

Yes, you can substitute chicken with vegetables like
paneer, cauliflower, or mushrooms to create a delicious
vegetarian version of the butter chicken.

4 What is the best way to marinate
the chicken for Sanjeev Kapoor's
butter chicken?

Marinate the chicken with yogurt, ginger-garlic paste,
spices, and lemon juice for at least 2 hours or overnight for
tender, flavorful meat.

5 How can I make Sanjeev
Kapoor's butter chicken less
spicy?

Reduce the amount of red chili powder or use milder chili
varieties. You can also adjust the spice levels by adding
more cream or butter to mellow the heat.

6 What is the ideal consistency for
the butter chicken gravy in
Sanjeev Kapoor's recipe?

The gravy should be rich and smooth, thick enough to coat
the chicken pieces well, but not overly dry. Adjust the
cream and butter to achieve the desired consistency.
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7 Can I prepare Sanjeev Kapoor's
butter chicken in advance?

Yes, you can prepare the gravy in advance and add freshly
cooked chicken when ready to serve. It tastes even better
after a day as flavors meld.

8 What side dishes pair well with
Sanjeev Kapoor's butter chicken?

Naan, roti, or steamed basmati rice are perfect
accompaniments to butter chicken, enhancing the overall
meal experience.

9 Are there any tips from Sanjeev
Kapoor to make the butter
chicken more authentic?

Use fresh, quality ingredients, incorporate kasuri methi for
aroma, and cook the gravy slowly to develop deep flavors,
as emphasized in Sanjeev Kapoor's cooking style.

butter chicken, sanjeev kapoor, indian chicken recipes, creamy chicken curry, tandoori chicken,
homemade butter chicken, sanjeev kapoor recipes, best butter chicken, indian cuisine, chicken
recipes India
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