25
Tender chicken cooked up In a creamy tomato sauce with just the right blend of
Indian spices and sweet butter. We’re serving this classic recipe with roasted
cauliflower.
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2 Whisk

EQUIPMENT
2 Large Skillets
Sheet Pan

Butter chicken originated in Delhi, sometime during the 1950s. Today it can be found in
all over the world.

FROM YOUR PANTRY
Olive Oil
Salt & Pepper

Our cage-free chickens thrive on an all-natural diet. They are never fed growth
hormones and receive no antibiotics in their feed, their water, through intramuscular
injection, or even the egg…ever.

6 MEEZ CONTAINERS
Cauliflower
Chicken
Tomato Cream Sauce
Spiced Butter
Spinach
Cashew

Health snapshot per serving – 920 Calories, 72g Protein, 60g Fat, 32g Carbs, 25 Freestyle
Points.
Lighten-Up snapshot per serving – 735 Calories, 42g Fat, 27g Carbs, 23 Freestyle Points
using half the butter and half the nuts.
Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339.

INGREDIENTS: Chicken, Spinach, Cauliflower, Tomato, Cream, Cashew, Butter, Cilantro, Garlic, Ginger, Garam
Masala, Cayenne Pepper, Turmeric, Coriander, Lime, Sugar.

1. Roast the Cauliflower
Preheat oven to 425. Spread the Cauliflower on a baking sheet in a single layer and drizzle
with olive oil, salt and pepper. Cook until it starts to brown, about 15 to 17 minutes. Remove
from oven and set aside.
2. Cook the Chicken
While the cauliflower is roasting, dry the Chicken with a paper towel and lightly salt and
pepper. Heat 1 Tbsp olive oil in a large skillet over medium-high heat. When the oil is hot,
add the chicken and cook until the bottom is crisp and brown, 3 to 4 minutes. Turn the
chicken and cook for another 3 to 4 minutes, until the other side is brown as well.
Remove from the heat and place on a cutting board. Once the chicken has rested for 5
minutes, use a sharp knife to cut the chicken breast evenly into ½” cubes and set aside. Do
not wipe out the pan.
3. Make the Indian Butter Sauce
Bring the Tomato Cream Sauce to a boil in the now-empty skillet over medium-high heat.
Reduce the heat to medium and simmer, uncovered until the sauce thickens slightly, about 5
minutes. Add ¾ of the Spiced Butter and stir until melted, then turn off the heat. Add the
cubed chicken and stir to coat.
4. Cook the Spinach
While the sauce is cooking, heat 1 Tbsp olive oil in a separate skillet on medium-high heat.
When the oil is hot, add the Spinach and cook until it wilts, about 3 to 4 minutes. Add the
remaining Spiced Butter to the pan and cook until the butter is melted, and the spinach is
coated. Remove from the heat and place directly on serving plates.
5. Put It All Together
Top the spinach with the chicken and Cashews. Serve the roasted cauliflower along the
edges of the plate and drizzle sauce from the pan over top of the entire dish. Enjoy!
Instructions for two servings.
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The spinach is
bulky when
uncooked but
will reduce once
wilted so you
may need to add
it a bit at a time.

