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INGREDIENTS

For the Butter Chicken Curry

e 20 Boneless Chicken Breasts

e 1/2 cup of turmeric, masala, chilli powder, bay leafs & garlic
e 500g Tub of plain yoghurt

e 400g can of tomatoes or 6 fresh tomatoes

e 2 large onions (diced)

e 250ml cream

e 1 sachet of Royco Butter Chicken mix

e 250g Unsalted Butter

e Corriander (optional)

For the Flat Bread/ Roti

e 500g Cake Wheat Flour
e ltsp. Salt

tbsp= tablespoon
o Luke Warm Water P P

tsp= teaspoon




DIRECTIONS

Step 1: Marinate the Chicken
Clean and cut your chicken into even cubes.

Take half of your spice mixture and season the chicken.
Add half of your plain yoghurt to the chicken. This helps the spices

stick and makes the meat tender.
(Optional) Add a squeeze of lemon juice to boost the flavors.

Cover and place the chicken in the fridge for 30—60 minutes to marinate.

Step 2: Start Cooking

Pour some cooking oil into your potjie and heat it up.

Add your chopped onions and the remaining half of your spices.
Stir and cook until the onions are soft, translucent, and fragrant.

Step 3: Build the Sauce

Add the chopped or blended tomatoes into the pot.

Sprinkle in your Royco Butter Chicken spice.

Stir well and let it cook until the mixture is well combined and full of flavor.

Step 4: Cook the Chicken

Take your marinated chicken out of the fridge and add it to the pot.
Brown the chicken pieces, stirring occasionally, until they are
partially cooked.

If the sauce looks too dry, add a bit of lukewarm water.
If the sauce is too thin, add 1 tablespoon of flour to thicken it.

Step 5: Finish the Dish

Once the chicken is fully cooked, add your unsalted butter and stir until it
melts completely into the sauce.

Pour in your fresh cream and stir until smooth and creamy.

Season with salt to taste.

(Optional) Serve with a dollop of yoghurt, tomato mixture and coriander.

Note: Recipe feeds 20-22 people. Made in a 3-leg #3 Best Duty Potjie
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DIRECTIONS

Step 1: Make the Dough

In a large mixing bowl, add your flour and salt. .
Slowly pour in water while mixing, a little at a time.

Continue mixing until everything comes together into a soft, dough-like
paste. The dough should be smooth and slightly sticky but firm enough
to handle.

Step 2: Shape the Roti Buns

Lightly flour your work surface.

Roll out the dough into a flat sheet about 1 cm thick.

Spread a thin, even layer of butter over the entire surface of the dough.
Cut the dough into thin strips.

Roll each strip into a small bun shape (like a little swirl).

Place the buns on a plate or tray, cover, and refrigerate for 30 minutes while
your chicken marinates.

Step 3: Prepare and Cook the Roti

Lightly oil your work surface.

Take one bun at a time and roll it out into a thin, flat roti.

Heat a non-stick pan on medium heat.

Fry each roti on both sides until golden brown and cooked through.
Serve warm with your Butter Chicken Potjie.




