RecipesCheéasse

Paneer Butter M asala

Yield: 4 min
Total Time: 40 min

Recipe from: https.//www.reci peschoose.com/reci pes/paneer-butter-masal a-recipe-indian-style

| ngredients:

10 ounces paneer

3 tomato

1 onion

1 clove

10 cashews

3 butter

1 tablespoon oil

1 bay |eaf

1 tablespoon ginger garlic paste
1/4 teaspoon turmeric

1 teaspoon chilli powder

1 teaspoon garam masala powder
1 teaspoon coriander powder

1 teaspoon salt

1/4 teaspoon sugar

water as needed

1/2 cup cream

1 teaspoon kasoori methi
coriander leaves For garnishing, optional

Nutrition:
1. Calories: 160 calories
2. Carbohydrate: 9 grams
3. Cholesterol: 30 milligrams
4. Fat: 14 grams
5. Fiber: 2 grams
6. Protein: 3 grams
7. SaturatedFat: 7 grams
8. Sodium: 640 milligrams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/paneer-butter-masala-recipe-indian-style

9. Sugar: 4 grams

Thank you for visiting our website. Hope you enjoy Paneer Butter Masala above. Y ou can see more 19
paneer butter masala recipe indian style Experience culinary bliss now! to get more great cooking ideas.



