Indian Slow-Cooker "Butter" Chicken for Two
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This delicious dish is simple to make and authentically Indian!
Ingredients:

· 1 pound boneless, skinless chicken breasts or thighs, cubed

· ½ yellow onion (a small one – about 4 ounces), minced

· 7 ounces (half a 14-ounce can) coconut milk

· 3 tablespoons tomato paste

· 4 cloves garlic, crushed

· 2 tablespoons unsalted butter

· 1 tablespoon all-purpose flour

· 1½ teaspoons garam masala

· ¾ teaspoon paprika

· ½ teaspoon cumin

· ½ teaspoon turmeric

· ½ teaspoon cayenne

· Salt and ground black pepper, to taste

2 cups steamed basmati rice, to serve with chicken
Preparation:

· Heat the butter in a large pan or skillet over medium heat and sauté onion until softened and caramelized. Add garlic and cook for 1 minute, then add in the cubed chicken and lightly brown. 
· Stir in all the remaining ingredients (except the rice), then transfer to slow cooker.
· Cover slow cooker and cook on high for 3 hours (or on low for 5-6), until chicken is cooked all the way through. Serve hot over basmati rice with Indian flat bread. 

