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 This is a delicious, aromatic, warm-you-up stew that will not burn 
you out. My baby grand daughter grabbed for and tasted chicken tikka 
masala when she was only four months old and, three years later, it remains 
one of her favorite dinners. 

 Emma Christensen at thekitchn.com says that this is a beloved but 
not exactly authentic Indian recipe. When the Brits took over India (1757) 
they adapted recipes for fiery curries into milder versions. That makes this 
Chicken Tikka Masala a great place to start on your curry adventures. 

Here’s What You Need (for four big servings)
 1½ pounds boneless, skinless chicken thighs 
 ½ cup whole milk yogurt: (regular, not Greek style.)
 juice of half a lemon 
 1 teaspoon cumin
 1 teaspoon coriander:
 ½ tablespoon Ghee, butter, or olive oil:  (Lame cooking joke: “Is 

that butter?” “No, it’s ghee.” “Oh, thanks for clarifying.”)
 1 large yellow onion sliced
 3 cloves garlic diced
 1 inch piece fresh ginger peeled and minced
 2 tablespoons tomato paste:  
 1½ tablespoons garam masala divided 
 1 teaspoon paprika
 1/8 teaspoon red pepper f lakes OPTIONAL (Leave out if the baby 

is joining in this meal. As the saying goes: “Some like it hot,” but some 
do not.)

 28 ounce can canned diced tomatoes
 ¾ cup heavy cream 
 ½ cup cilantro: fresh, roughly chopped plus a bit more for garnish
 3 cups cooked basmati rice 

First Do This:
Place the chicken thighs in a shallow dish.
In a small bowl, mix together yogurt, lemon juice, cumin and coriander.
Pour mixture over chicken and use a brush to thickly coat each piece. 

This marinates the chicken, making it very tender and tasty. Let rest for 
at least ½ hour or up to six hours in the fridge.

Next Do This:
Either outside on the grill or inside under a hot broiler, cook the chicken. 

(If inside under the broiler, line a baking sheet with heavy-duty foil and 
set a wire rack on top. Set the broiler rack to six inches below the element 
and turn broiler to high.)

Remove chicken from yogurt and shake off extra marinade. Position the 
thighs an inch apart and cook for six minutes. Flip and cook another six 
minutes. (If grilling, watch carefully that your fire is not too hot.) Thighs 
are cooked when instant read thermometer reaches 165 degrees. Depend-
ing, the chicken may need another minute or two per side. 

When cooked, remove chicken from heat and set aside on a plate to cool.
This is a good time to cook the rice. You want to end up with three cups 

cooked rice.

Now Do This: 
In a large skillet over medium-low heat, gently warm ghee/butter/olive 

oil and cook the onions until they are translucent (key is med-low heat)
Add garlic and ginger, cook one minute. 
Stir in the tomato paste, 1 tablespoon garam masala, paprika, and red 

pepper f lakes. Cook 30 seconds until fragrant. (This fragrance will make 
your mouth water!) 

Pour in tomatoes. Reduce heat to low. Simmer about five minutes.

Finally:
Cut the cooled chicken into bite-sized pieces. 
Stir the chicken pieces and heavy cream into skillet and simmer slowly 

until chicken is warmed and sauce begins to bubble (about two minutes.)
Taste. Add salt and pepper as you like. You may also add the remaining 

½ tablespoon of garam masala if you want. Stir in the chopped cilantro 
and remove skillet from heat.

Serve immediately with the cooked rice and a sprinkle of cilantro. 
Leftovers will keep in the fridge for about five days (but I doubt you’ll 
have leftovers.) Enjoy!

This is the 472nd Gardening Gusto column Katherine has written. 
Stay tuned here every week for tried-and-true organic gardening tips 
and simply delicious family recipes. Katherine is the author of six books, 
including The Way We Garden Now, illustrated by pediatrician/gardener/
artist Peter Gergely.

Chicken Tikka Masala

By Katherine Whiteside

Week #1: Helpful Holiday 
Organizing Calendar: As per 
last week’s Gusto regard-
ing My Boss’s Great Idea, 
we’re going to jump right in 
with organizing your holiday 
cooking preparations, from 
now all the way to 2020. 

This week: Order you r 
Thanksgiving turkey now. 
Go for fresh, local, and not 
too big. Fifteen pounds will 
feed a crowd, allowing ½ 
pound of total bird per per-
son with great leftovers. (A 
fifteen pound fresh turkey 
cooks in about four hours 
and stays juicy through and 
through. As I always say, if 
you are hosting more than 
twenty people for a meal, 
you deserve a caterer!)

In the Garden: Last week 
I wrote that we had eaten 
the last of the green runner 
beans. This week, as I was 
tearing down the limp, spent 
vines, I discovered a huge 
bowlful of hangers-on still 
hiding in the foliage. And 
they were delicious, meaty 
beaners, boiled brief ly in 
salted water, drained and 
dumped into a bowl rubbed 
w i t h  a  ga r l ic  c love  a nd 
dressed with olive oil, salt 
and pepper. Those hangers-
on let us hang on to a bit 
more garden goodness. 

Gently remove the f loppy 
foliage from your bearded 
iris by peeling off the old 
leaves gently, one by one. 
This simple, easy job tidies 
up the iris areas and reveals 
next year’s fresh little spears 

poking up.
The garden has a looong 

daylily border (about 150 
feet) that also called for neat-
ening. I have a love/hate 
relationship with that border 
because 150 feet of required 
maintenance on anything 
gets tedious. However, the 
summer-t ime mixtu re of 
Crayola-colored f lowers is a 
joy for the entire neighbor-
hood and I try to hold onto 
that remembrance as I work 
my way down 150 feet of 
October bedraggled-ness. 

To tidy daylilies, pull off 
the icky brown leaves and 
any remaining bare f lower 
stalks and drag those to the 
compost. Leave the remain-
ing green leaves alone for the 
next time there’s 150 feet of 
maintenance due (sigh.) 

One upside to that autum-
nal daylily cleanup is the 100 
feet of now-gorgeous grape 
arbor that stands above it. 
Last week the grape leaves 
turned bright gold and cas-
caded off their trellis wires 
like 100 feet of gilt-damask 
curtain fit for an opera stage. 

A nother  upside to las t 
week’s ga rden work was 
t h a t  t he r e  we r e  no  le a f 
blowers  bel lowing.  Yes , 
I  u nd e r s t a nd  t h a t  s ome 
people got ta use ‘em, but 
darn! Those things are SO 
LOUD! Without that racket 
goi ng  on ,  I  cou ld  enjoy 
the silly sounds of the lo-
cal mockingbird, the busy 
chattering of squirrels and 
goldfinches, and the whis-
pery breeze blowing in the 
f ir tree. 

If you still haven’t ordered 
your autumn-planted bulbs, 
Old House Gardens has a 
great sale on their heirloom 
beauties. I’ve ordered lots 
from them in the past and the 
bulbs are true heirlooms at 
very reasonable prices. The 
catalog will teach you about 
the history of each treasure! 
ht tps://oldhousegardens.
com/display/OnSale

No worry curry: As we ap-
proach weeks of traditional 
holiday fare, it’s fun to have 
a few stretch-recipes to keep 
your palate popping. For my 
family, it’s a warm-you-up 
chicken, lamb, beef or veg-
etarian curry that f ills the 
house with fantastic aromas. 

Go to Krishna Grocery for 
authentic, very inexpensive 
Indian spices and jars of con-
diments (Priya brand Lime 
Pickle from Hyderabad!) The 
store is right on Route 9, a 
small white house next to 
Half Time beverage center. 
(300 South Rd, Poughkeep-
sie, NY 12601.  Phone: (845) 
463-4330. 

Stock up there on garam 
masala, fresh turmeric, black 
or green cardamom, cassia 
bark, cumin seed, coriander 
(or harvest your own when 
your cilantro goes to seed), 
nutmeg and mace, yellow, 
black or brown mustard seed, 
and fenugreek. And don’t 
forget the lime pickle: it’s 
g reat on lef t-over tu rkey 
sandwiches. 

See you here next week 
for homemade holiday gifts 
of chutney, piccalilli, and 
other savory wonders.  

Take the Worry 
Out of Curry  

(and Chicken Tikka Masala)
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Drivers who switched to Allstate saved an average 
of $356* a year. So when you're shopping for car 
insurance, call me first. You could be surprised by 
how much you'll save.

By eric Gross 

Thousands of unwanted medications have 
been safely disposed of, thanks to the efforts of 
a small army of volunteers who participated in 
Saturday’s Medication Take Back Day at Putnam 
Hospital Center.   

The event was sponsored by the Communities 
that Care Coalition in conjunction with the Put-
nam Health Department, Sheriff’s Department 
and Putnam Hospital Center.

A recent national survey related to drug use 
and health indicated prescription medicines were 
the “most abused drugs with 70 percent of those 
abusing pain relievers advising they obtained 
them from family and friends.” 

Three hundred fifty pounds of prescription 
and over the counter medicines were incinerated 
that included individual medications of which 10 
per cent were controlled substances. Organizers 
thanked the 102 county residents from both east-
ern and western Putnam who stopped off at the 
hospital with their medications for participating.

For those unable to make the event on Sat-
urday, several drop-off boxes (MedReturn) are 
found countywide where residents can bring 
their unused or expired medications for disposal.

Drop off boxes are located at Carmel Police 
headquarters in Mahopac; at Kent Police head-
quarters across from the Lake Carmel FD in Kent 
Lakes; at the Sheriff’s Department in Carmel, 
or at the Philipstown Town Hall in Cold Spring, 
Patterson Town Hall or the Putnam Valley Town 
Hall. The Kern Building in Brewster, home to the 
Putnam Health Department and Putnam DMV 
office, also has drop boxes available.

Drop boxes are accessible 24 hours a day—

seven days a week at the police stations and 
during normal business hours at the three town 
halls and the county-owned facility.

Putnam’s Commissioner of Health Dr. Michael 
Nesheiwat reminded the public that “proper 
disposal not only removed the drugs from the 
home but also kept the unwanted medications 
out of the waste and water streams since many 
people flush their outdated medications down 
the toilet.” 

Meds Take-Back Day A Success
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Sheriff’s Dept. Investigator John Matrician 
safely disposes of the unwanted medications.


