
Marinade-Mix together the below first 4 
ingredients and coat the chicken with 
the mixture.  Let marinade for 3-4 hours. 
1 cup whole milk yogurt 
1 tsp Garlic Granules 
1/2 Tblspn Ginger Root Powder 
Salt/Pepper 
4 Skinless & Boneless Chicken Thighs  
(1 - 1 1/2 lbs) 

DIRECTIONS:  For the Pressure Cooker (Instant Pot) preparation - Place all of the sauce ingredients 
except for the butter, cream and 1 tsp of the Garam Masala into the pot.  Place the marinated chick-
en on top of the sauce, close the lid and cook on manual for 10 minutes and then 10 minutes, natural 
release.  Open and remove the chicken and set aside. 
For the Crock Pot preparation, place all of the sauce ingredients except for the butter, cream and 1 
tsp of the Garam Masala into the slow cooker pot. Place the chicken on top of the sauce and then put 
the lid on the pot.  Cook on low for 4 hours.  After the 4 hours, remove the chicken and set aside. 
For both methods of preparation- Blend the cooked sauce in the pot with an immersion blender.  
Let cool for about 10 minutes and then add the butter, cream and the remaining 1 tsp of the Garam 
Masala. Stir to incorporate.  Cut the chicken into large chunks and then return it to the sauce. Stir 
and then serve with rice or Naan bread, or for a Keto dish, serve with cauliflower rice, or zucchini 
noodles. Garnish with fresh cilantro or parsley, if desired. 

ere is a truly delicious Indian cuisine favorite that is loaded with flavor (and spices!) and it is also a 
Keto-friendly recipe! As with many Indian dishes, this recipe has a bit of heat, but the flavors are  

wonderful.  These directions allow for this  dish to be made with either a Pressure Cooker (Instant Pot)  
or a Crock Pot method of preparation.  It is a quick to prepare meal, with absolutely amazing flavors from 
some of the best spices! 

Sauce- 14 oz can whole tomatoes (undrained and 
crushed with your hands) 
2 Tblspn tomato paste 
2 tsp Ginger Root Powder 
2 tsp Garam Masala, divided 
1 tsp Turmeric Powder 
1/2 tsp each: Smoked Paprika, Cumin Seed Powder, 
Coriander Seed Powder, True Cinnamon, Salt 
1/8 tsp Cayenne 
2 Tblspns butter   -     3/4 cup heavy cream 

 Featuring Our:      
    Garam Masala 

GARAM MASALA, Ginger Root Powder, Garlic Granules, Turmeric Powder, Smoked Paprika,  
Cumin Seed Powder, Coriander Seed Powder, Cayenne, True Cinnamon 

Indian Butter Chicken 

More Recipes At:  
HamTowneSpicery.com 

2 1/3 cups flour 
2/3 cup granulated sugar 
1/2 tsp salt 
1 cup butter (cut into 1/2 inch pieces) 
2 Tblspns butter 
1/4 cup light brown sugar 
1/2 tsp Nutmeg 

Here is a delicious way to use fresh strawberries.  There are many strawberry bar recipes, 

but most do not include spices.  Just the right spices will always make the flavors of the 

recipe even better.  This recipe uses two spices - True Cinnamon and Nutmeg - combined 

with fresh strawberries to give these bars a delightful sweet flavor.  They are great as a 

snack or a dessert.  So yummy and hard to resist! 

INGREDIENTS: 1 tsp True Cinnamon 
1/2 cup quick cooking oats 
1 1/4 cup fresh strawberries  
chopped into small pieces 
3/4 cup strawberry jelly or seedless jam 
1 tsp lemon juice 
1/2 tsp strawberry extract 

Preheat oven to 375 degrees.  Spray the bottom and sides of a 9 x 13 inch jelly roll pan.   

CRUST:  Combine flour, granulated sugar and salt.  Using an electric mixer, add (one piece at a 

time) the 1 cup of butter to the flour mixture.  Take out 1 1/4 cup of the combined flour/butter 

mixture and set it aside.  Press the remaining mixture into the bottom of the prepared pan (press 

firmly).  Bake in the preheated oven for 14 minutes or until lightly golden.  STREUSEL TOP:  Add 

brown sugar and oats to the reserved flour/butter mixture.  With fingers, work in the 2 Tblspns of 

butter.  Combined mixture should be small pea-sized clumps.  FILLING:  Combine jelly, berries, 

spices, lemon juice, and extract in a small bowl.  Mash the berries with a fork and combine 

(making sure to leave some small chunks of berries).  Spread the berry mixture over the hot 

crust and then sprinkle the streusel topping over the filling.  Bake (375 degree oven) for 22 - 25 

minutes or until top is golden. 

Strawberry Crumb Bars 
Uses Our: Nutmeg Powder / True Cinnamon 

More Recipes At:    

HamtowneSpicery.com 

Featuring Our Nutmeg  
& True Cinnamon 


