RecipesCheéasse

Easy Paneer Tikka Masala

Yield: 4 min
Total Time: 65 min

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

| ngredients:

¢ 400 grams paneer cut into bite sized pieces
e 2 cupsgreek yogurt or Hung Y oghurt
¢ 1 tablespoon lemon juice
¢ 1 teaspoon ginger crushed
¢ 1 teaspoon crushed garlic
¢ 1 teaspoon garam masala
e 1/2 teaspoon turmeric

¢ 1 teaspoon red chili /paprika
o salt to taste

¢ 3 cups tomato puree canned
¢ 2 teaspoons ginger crushed
¢ 2 teaspoons crushed garlic
¢ 1 teaspoon ground cumin

e 1 teaspoon ground coriander

¢ 1 teaspoon garam masala

e 1/2 teaspoon turmeric

¢ 1 tablespoon sugar

e 1/2 cup water

e 1/3 cup light cream

¢ 1 tablespoon kasoori methi dried fenugreek
¢ 1 tablespoon butter

¢ 1 tablespoon ail

e salt to taste

Nutrition:

1. Calories: 530 calories

2. Carbohydrate: 35 grams

3. Cholesterol: 110 milligrams
4. Fat: 37 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/paneer-tikka-masala-veg-indian-recipe

Fiber: 5 grams

Protein: 18 grams
SaturatedFat: 20 grams
Sodium: 1560 milligrams
Sugar: 22 grams
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Thank you for visiting our website. Hope you enjoy Easy Paneer Tikka Masala above. Y ou can see
more 18 paneer tikka masala veg indian recipe Ignite your passion for cooking! to get more great
cooking idess.



