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Ingredients
1 350g pkg Tre Stelle® Paneer Cheese, cut into ½” cubes
1 tsp turmeric powder or 
2 tbsp freshly grated turmeric
1 tsp dried cumin
2 tsp garam masala
2 tbsp butter
½ cup Greek yogurt, plain
1 tbsp lemon juice
1 tbsp fresh ginger, finely grated
2 cloves garlic, peeled and minced
pinch cayenne pepper (optional)
1 tbsp sugar
1 tsp sea salt
1 cup tomato purée
1 cup cream (light cream or half and half)
Garnish fresh cilantro (optional)

Instructions
Put turmeric, cumin, garam masala & butter in a small saucepan and saute the spices in the butter for a couple of minutes. 
Add yogurt, lemon juice, ginger, garlic, cayenne, sugar and tomato puree. Blend with an emersion blender until smooth. 
Add the paneer cubes and simmer slowly for 20 minutes. Stir it occasionally.
Add the cream. If you just dump it in, it’ll curdle. So, mix half the cream in a separate vessel with about a ½ cup of the sauce, then dump that in, mix, and add the rest of the cream.
Re-heat gently.
Garnish with cilantro and serve.
