
Keralan Karavan | Chef Krish 

Makhani Sauce Base 
(Perfect for a Family of 4) 

Yield: ~1 Litre | Prep: 15 Mins | Cook: 45-60 Mins 

Ingredients 

1. Base Boil 

●​ Tomatoes (chopped): 1.2 kg                 
●​ Onions (sliced): 180g (1-2) 
●​ Garlic (whole cloves): 30g 
●​ Ginger (chopped): 30g 
●​ Cashew Nuts: 30g 
●​ Water: 600 ml 
●​ Butter: 10g 
●​ Salt: 7g - 11g 

2. Spice Bag ( Potli ) 

●​ Bay Leaves: 2 pcs 
●​ Cinnamon Sticks: 1-2 pcs 
●​ Green Cardamom: 3 pods 
●​ Black Cardamom: 1 pod 
●​ Cloves: 3-4 pcs 
●​ Black Peppercorns: 2g (½ tsp) 
●​ Coriander Seeds: 1g (½ tsp) 
●​ Cumin Seeds: 1g (½ tsp) 
●​ Mace (Javitri): A pinch 

3. Tempering & Finishing 

●​ Butter (Divided 50g/30g): 80g total 
●​ Oil: 11g 
●​ Ginger-Garlic Paste: 9g 
●​ Kashmiri Red Chilli: 9.5g 
●​ Garam Masala: 3g 
●​ Kasoori Methi / Fenugreek: 1g 
●​ Honey (or Sugar): 17g 
●​ Heavy Fresh Cream: 100 ml 
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