
MASTERCHEF 
 

Chicken Makhani with cauliflower 
 

RECIPE FROM SAIRA HAMILTON 
 

 
Serves 4 

Prep time: 1 hour 
Cooking time: 2 hours 

 
Ingredients 
 
Chicken 
4 French-trimmed free-range, corn-fed chicken Supremes (150-200g each) 
1 tbsp ginger paste 
1 tbsp garlic paste 
1 tbsp salt 
1 level tsp ground turmeric 
½ tsp. hot chilli powder 
½ tsp paprika  
Juice of 1 lemon  
3-4 tablespoons of vegetable oil 
 
Stock 
1 kg chicken trimmings/bones 
1 Onion, peeled and quartered 
2 pieces of cassia bark 
4 cardamom pods 
3 bay leaves  
4 pints of water for stock + 100ml for the sauce  
 
Makhani sauce 
2 medium onions, peeled and finely chopped 
50gms Ghee 
3 tablespoons vegetable oil  



3 tbsp garlic paste  
3 tbsp ginger paste  
1 heaped tsp turmeric 
1 tbsp of ground coriander 
1 tbsp ground cumin  
1 tbsp grand masala 
1 heaped tsp hot chilli powder 
1 heaped tsp paprika 
3 tbsp tomato puree 
1 tbsp sugar 
2-3 chopped de-seeded mild red chillies 
3 tbsp of ghee 
2 pieces of cassia bark 
4 cardamom pods 
3 bay leaves  
1 tsp brown mustard seeds 
Juice of 1 Lemon  
Sea Salt and freshly ground black pepper 
Large handful of coriander leaf (chopped)  
50g unsalted butter (in cubes) 
50ml of Double Cream  
 
Aloo Gobi 
2 Maris piper potatoes, peeled and cut into 2cm cubed and placed into cold water. 
3 tbsp vegetable oil 
½ a head of a cauliflower cut into small florets, reserving half of the florets for the pakoras  
2tsp cumin seeds 
2 cloves of garlic sliced 
1 finely chopped green chilies 
1 tsp turmeric 
½ tsp ground cumin 
1 tsp salt 
100g podded broad beans 
 
Cauliflower puree 
½ a head of cauliflower - cut into florets   
500ml double cream 
Table salt (to taste) 
Ground white pepper 

 
Cauliflower pakoras 
Cauliflower florets from the Aloo Gobi 
200gms self-raising flour  
½ tsp turmeric 
½ tsp salt 
½ tsp. hot chili powder 
1 finely chopped green chili  



Small handful of finely chopped coriander leaf 
100mls Sparkling water 
 
Cauliflower pickle 
3 baby cauliflowers (different colours if possible – green, white, purple) 
1 tbsp vegetable oil 
1 very finely chopped pink shallot 
1 tbsp of pickling spice (panch poran) 
1 Lemon, juiced  
1 tbsp white wine vinegar 
1 tsp table salt 
1 tbsp caster sugar 
 
To garnish 
Micro-coriander to garnish 
 
Method 
Preheat an oven to 180C and a deep fat fryer to 180C 
 
Chicken  

1. Prepare all the supremes, de-skin and put 3-4 slashes in the breast. 
2. For the marinade, mix all the ingredients together and add in the supremes, 

using hands to rub in the marinade into all the slashes. Set aside for ½ hour in a 
cool place. 

3. After ½ hour, heat a frying pan with a splash of oil, sear and brown the chicken 
Supremes and set aside on some kitchen paper. 

4. Just before serving, finish the Supremes in an oven at 180 degrees for 10-12 
minutes until cooked. Allow to rest for 4-5 minutes before serving. 

 
Stock  

1. In a Large pan, fry the chicken trimmings in a little until golden. 
2. Add an onion roughly chopped, 5-6 cassia bark pieces, 6 cardamom pods, 4 bay 

leaves and fry for about 5 minutes until infused.  
3. Then add enough water to cover the meat and bring to the boil. Reduce the heat 

and simmer very gently for 1 hour. Skim the surface from time to time with a 
ladle to remove any scum / impurities from the stock. 

4. When done, strain the stock and reserve for use in making the makhani sauce. 
 
Makhani sauce 
 

1. Fry off the onion in the ghee and oil in a large pan.  
2. Add the ginger and garlic paste and fry for another 3-4 minutes over a medium 

heat stirring constantly. 
3. Add the spices and stir through followed by the tomato puree, 1 tbsp sugar, 2-3 

chopped de-seeded red chillies and 100ml water. Carry on cooking, stirring 
frequently until the water evaporates and a shiny paste is left.  



4. Then add about 300ml the stock to the curry paste and mix through, add more 
until you have a sauce consistency.  

5. Blitz the sauce in a blender, then pass through a mouli or sieve and retain the 
sauce.  

6. In a clean pan heat some ghee, add the cassia bark, cardamom pods, bay leaves 
and mustard seeds. Fry gently until the seeds start to pop then add the oil to the 
sauce. Taste and adjust seasoning as required.  Add a squeeze of lemon juice if 
needed. 

7. Just before serving whisk 50g of cold butter in cubes and finish with a dash of 
double cream and finely chopped coriander leaf. 

 
Aloo gobi 

1. Heat 3 tbsp of oil in a large frying pan. When hot add the cumin seeds. When 
crackling, add the finely sliced garlic and the finely chopped green chilies with the 
turmeric, ground cumin, salt and stir to combine. 

2. Add in the potato and cauliflower pieces and stir well to combine and coat in the 
spiced oil. Be careful not to break the pieces.  

3. Reduce the heat and cover the pan for 15-20 minutes until the vegetables are 
nearly tender. Uncover and increase the heat to dry out the vegetables and 
ensure they are browned at the edges. 

4. Just before serving add the broad beans and stir through the aloo gobi. 
 

Cauliflower puree 
1. In a large saucepan heat the single cream until boiling. Add in the cauliflower. 
2. Cover the pan, and simmer slowly for 5-10 minutes until cauliflower is completely 

cooked. 
3. Drain the cauliflower through a sieve, retaining the cream.  
4. Put the cauliflower in either a blender. Add enough cream to achieve a puree 

consistency. Taste and season. 
 

Cauliflower pakoras 
1. Mix the self-raising flour with the turmeric, salt and chilli powder. Add the finely 

chopped green chillies and coriander leaf. Mix to a smooth batter with sparkling 
water. 

2. Dip the florets in the batter. 
3. Deep fry in oil at 180 degrees for about 2 minutes until golden brown. 
4. Drain on kitchen paper and serve 

 
Cauliflower pickle 

1. Halve the baby cauliflowers, and then finely slice with a mandolin. 
2. In a wide pan, heat some oil, and fry off pickling spice and the finely chopped shallot 

until soft. Add the juice of one lemon, white wine vinegar, salt, sugar.  
3. Warm through until sugar has dissolved.  
4. Add in the cauliflower slices, remove from heat and leave to infuse for 30 mins. 

 
To plate 

1) Carve the chicken supremes in two at an angle 



2) Place a tbsp of cauliflower puree in the centre of the plate.  
3) Place the chicken on the puree. 
4) Place the aloo gobi and broad beans around the plate. 
5) Also place cauliflower pakoras and pickle at intervals between the aloo gobi. 
6) Garnish the chicken with micro coriander. 
7) Put some sauce into jugs and serve on the side of the plate. 


