
Shahi Paneer 
 
2 blocks paneer 
 
200ml yoghurt  ) whisked together 
1 teaspoon gram flour ) 
200ml single cream 
1 teaspoon garam masala 
½ teaspoon ground ginger 
½ teaspoon salt 
¼ teaspoon chilli powder 
¼ teaspoon black pepper 
¼ teaspoon turmeric powder 
½ tin chopped tomatoes (blended) 
 
1 tablespoon oil 
 
 
Method 

1. Cut Paneer in thick rectangular (2 x 1 x ½ inch) strips 
2. Whisk the yoghurt & gram flour together 
3. Whisk in remaining ingredients, to make a paste  
4. Heat oil in a heavy based pan ad pour in the whisked paste 
5. Bring to simmer and carefully place the cut paneer strips in the pan 
6. Simmer on low heat or 20 mins - stirring with care so as not to break the paneer 

strips.  
7. Add water accordingly – when cooked the paneer should be in a smooth creamy 

sauce 
8. Serve hot – enjoy with rice or chapatti 

 
 
Allergen: Dairy - milk 


