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Slow Cooker Chicken Tikka Masala 
(Whole 30, Paleo) 

 
Shopping List:  
Serving size 4-6 
 

 1 to 1 1/2 pounds boneless, skinless chicken thighs 
 1 jicama, spiralized 
 1 large onion, diced 
 3 cloves garlic, minced 
 1-inch piece whole ginger, peeled and grated 
 2 tablespoons tomato paste 
 1 to 2 tablespoons garam masala 
 2 teaspoons paprika 
 2 teaspoons sea salt 
 1 (28-ounce) can diced tomatoes 
 3/4 cup full fat coconut milk 
 1-2 handfuls of fresh green beans, optional 
 Fresh cilantro or parsley, for garnish 

 

Directions: 
 

Chicken Tikka Masala:  Prepare the slow cooker with a slow cooker liner.  Place the 
chicken thighs into the slow cooker.  Stir in the onion, garlic, ginger, tomato paste, garam 
masala, paprika, and salt until the chicken is evenly coated.  Stir in the full can of diced 
tomatoes with its juices.  Cover the slow cooker with foil and its lid to trap in the moisture 
better.  Cook for 8 hours on low, or 4 hours on high. 
 
About one hour before the dish is finished, add in the green beans - washed, with the ends 
cut off.  If you prefer them to be crunchier you may wait to add them until 15-30 minutes 
before the dish is finished cooking. 
 
Add in the full fat coconut milk 15 minutes before the timer is finished, replace the lid but 
remove the foil.  If you'd like for it to thicken up a little bit more you can leave the lid off for 
those last 15 minutes.  Taste before serving in case you'd like to add more garam masala or 
salt. 
 
Spiralized Jicama:  About 10 minutes before serving the tikka masala, prepare the jicama 
noodles.  Peel the jicama and cut off the ends on each side.  Place the jicama onto the 
spiralizer.  Using blade C (if you have the tri-blade spiralizer), turn the handle to make the 
jicama noodles.   
 
You can serve the jicama noodles raw at room temperature or chilled, which would be a 
nice contrast if you find tikka masala to be spicy.  

https://www.amazon.com/gp/product/B00578EKRY/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=r07b2-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00578EKRY&linkId=12345436a4dd98e9a1a47fe565bd83f6

