Slow Cooker Chicken Tikka Masala
Serves 6-8
Ingredients

For the chicken:
9 boneless, skinless chicken thighs (about 3 lbs)
1 TBS ground coriander
1 TBS ground cumin
1 tsp Kosher salt
1 cup plain yoghurt
4 TBS butter
1 large jalapeño pepper
For the sauce:
4 TBS butter
1 large onion
8 cloves garlic
1 TBS Kosher salt
3 TBS garam masala
1 piece ginger, 2-3 inches
4 cups crushed tomatoes (approx. 42 oz)
1 TBS sugar
2 tsp cornstarch
1 1/2 cups heavy cream
1 handful cilantro, chopped
Instructions
1. Trim and cut the chicken thighs into bite-sized pieces (on the larger side, since they will eventually be so tender they'll be falling apart).

2. Stir the chicken together with the coriander, cumin, salt, and yoghurt until the pieces are evenly coated. Let it sit for 10 minutes.

3. In the meantime, chop up the onion, mince the garlic, skin and mince the ginger, and wash and dice the cilantro.

4. Melt 1 TBS of butter in a large cast iron skillet or Dutch oven over high heat. When melted and bubbly, fry 1/4 of the chicken pieces for 2-3 minutes. When browned, remove them and put them straight into the slow cooker. Repeat this process with the remaining chicken (frying it in a total of 4 batches).

5. Cut the stem off the jalapeño and pierce it multiple times with a knife. Place it on top of the chicken.

6. Melt the remaining butter in the same skillet or Dutch oven over medium high heat. When melted, add the onion, garlic and salt. Cook for about 5 minutes, stirring frequently, until the onion starts to brown around the edges.

7. Add the garam masala and ginger to the onions, and stir constantly for about 1 minute. Add the crushed tomatoes and sugar, and increase the heat to high. Stir everything together, scraping up all the brown bits from the bottom of the pan. As soon as it boils, pour it over the chicken in the slow cooker.

8. Slow cook the tikka masala on low for 5 hours.

9. Whisk the corn starch into the heavy cream until smooth. Add to the slow cooker and stir it in. Cover the slow cooker again and let it cook for 10 minutes, until evenly incorporated and heated through. Stir in the cilantro right before serving.

10. Serve over rice!
