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Chicken Kofta Masala 

Ingredients for the meatballs: 

(This will make approx. 40 small meatballs: cut in half if necessary or make entire bath and 

freeze half of the meatballs before cooking for next time- don’t cut the gravy in half however, 

you will want all of it) 

 2 lbs. ground chicken 

 3 jalapenos, seeds and ribs removed (according to how high you want the heat level) and 

roughly chopped 

 1 medium yellow onions, peeled and roughly chopped 

 Room temperature water 

 1 tbsp. of 1 packet of Kofta Masala Curry Mix (1.75 ounces pack- Shan is a major brand 

of this and it can be found at Indian/Pakistani grocery stores. You will need the rest of the 

pack for the gravy) 

 Canola or vegetable oil 

 Black pepper 

 Kosher salt 

 

Ingredients for the gravy: 

 4 medium size tomatoes 

 1 medium head of garlic, each clove peeled and roughly chopped 

 3 tbsp. fresh grated ginger  

 2 medium onions, peeled and roughly chopped 

 2 tbsp. plain Greek yogurt (you may use regular yogurt; you may add more at the end to 

bring the heat level down or serve as an option for people to add to their individual 

servings) 

 Crushed red pepper, optional 

 Halved hard-boiled eggs, optional 

 ½ cup Cilantro roughly chopped, to garnish 

 Basmati rice to serve, optional 

 Naan bread to serve, optional 

Directions: 

 Place ground chicken in a large mixing bowl 
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 In the bowl of a food processor, add one of the chopped onions, the jalapenos, a sprinkle 

of kosher salt and 1 tbsp. of water 

 Process until a paste is formed and drain off as much water as possible by placing it in a 

fine mesh sieve and pressing down gently to allow any excess water to drain out. Since 

there is no binder (aka breadcrumbs) you don’t want this to be too wet. (If you want a 

really soft meatball, you may add one piece of soft white bread, soaked in milk, with the 

milk squeezed out after about a 5 minutes soak. You may also opt to add one well beaten 

egg to the mix to act as a binder. Neither of these should be necessary with the proper 

chilling and handling, however. If you don’t have adequate time to allow the meatballs to 

set up in the fridge add the bread and/or egg) 

 Add the paste to the ground chicken along with one tablespoon of the kofta masala mix, 2 

tsp. black pepper (or more if desired), 2 tbsp. oil and mix well with hands 

 Wet hands and form small meatballs- should make about 40- placing in a single layer on 

a sheet pan. The mixture will be very soft so if you can’t make perfectly shaped meat 

balls at this stage, don’t fret. 

 Refrigerate for at least 4 hours or overnight to firm up the meatballs. You can reroll the 

meatballs at this point if desired, as the meat will hold its shape better. 

 In the bowl of a food processor, place the tomatoes, garlic, ginger, remaining onions and 

a sprinkle of kosher salt 

 Process until a paste is formed 

 Add a tablespoon of oil to a large sauté pan or dutch oven (one with at least 12 inches in 

diameter, at least 2 inch straight sides and a cover) over medium heat. You need to be 

able to fit all the meatballs in it in a single layer 

 Cook the tomato/ginger/garlic/onion paste in the warm oil for 2-3 minutes, stirring 

frequently 

 Add the remaining kofta masala mix and continue to cook for 5-7 minutes more, again, 

stirring frequently 

 Add the yogurt and stir to incorporate it 

 Carefully add the meatballs to the gravy 

 Cover with a lid and allow to cook for 10 minutes 

 Remove the lid and very gently stir/flip the meatballs and cook for another 10-15 

minutes, or until cooked through 

 Check for seasoning: add more salt, to taste, crushed red pepper if more heat is desired or 

an additional tbsp. of yogurt if too spicy 

 Mix in the hard-boiled egg, if using, remove from heat and garnish with cilantro 

 If you want the sauce to be thinner, add a bit more water. If you want it thicker, reduce it 

longer over the heat 

 Serve with naan and/or rice if desired 


