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Meat/Butter Chicken

2t tomato paste

1/2C cilantro, chopped

Combine (A) in covered bowl or plastic bag, refrigerate

30 min, or up to 1 day.

2. Heat (B) in instant pot over medium high heat (or on
machine saute function), saute until onions are
translucent. Add (C), continue until onions are starting
to caramelize.

3. Add (A) including marinade to pan, add (D), cover, and
pressure cook 14 minutes. Add (E) and stir to combine.

4. Garnish with (F) and serve.

Servings: 8
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From the kitchen of David and Jennifer Deaven




