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Religious Education 

 

Chicken Tikka Masala for Epiphany 
 

When Jesus was born in Bethlehem of Judea, in the days of King 
Herod, behold, magi from the east arrived in Jerusalem, saying, 
“Where is the newborn king of the Jews? We saw his star at its rising 
and have come to do him homage.”  ~Matthew 2:1-2 

 
 

 

Ingredients 
- 3 pounds boneless, skinless, 

chicken thighs 
- 2 onions, diced 
- 6 cloves garlic, minced 
- 2-inch piece whole ginger, 

peeled and grated 
- 4 Tbsp tomato paste 
- 2-3 Tbsp garam masala spice 
- 4 tsp paprika 
- 4 tsp kosher salt 
- 4 (14.5-oz) cans diced tomatoes 
- 1 can coconut milk 

  
 
 
 
 
 
 
 
 

- Fresh cilantro, chopped 
- Basmati rice, cooked 
- Naan bread, warmed 

 

Directions 
• Cut chicken thighs into bite-sized pieces and transfer to a 6-quart slow 

cooker. 
• Sauté the onions and garlic in a skillet with a little coconut oil over 

medium-high until softened, then stir in the tomato paste, grated ginger, 
paprika, salt, and 2 tablespoons of garam masala, cook until fragrant. 
Transfer mixture to the slow cooker. 

• Stir in the diced tomatoes (with their juices) and mix until the chicken is 
evenly covered with spices. 

• Cover the slow cooker and cook 4 hours on high 
or 8 hours on low. 

• Fifteen minutes before the end of cooking, stir in 
the coconut milk. If you prefer a thicker sauce, 
leave the slow cooker uncovered for the last 15 
minutes. 

• Taste and add more garam masala or salt if needed. 
Serve over rice with fresh cilantro sprinkled over the 
top of each serving, and Naan bread on the side. 

o Serves 8-12; can be refrigerated for 3-4 days or frozen 
3-4 months. 
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Religious Education 

 

St. Thomas Becket Cathedral Windows 
 

Ingredients 
- 1 cup semisweet chocolate chips 
- 2 Tbsp butter 
- 1 egg, lightly beaten 
- 3 cups colored miniature marshmallows 
- 2 Tbsp olive oil 
- ½ cup chopped nuts and/or dried cherries (optional) 
- 1 cup flaked coconut (or 1 cup chopped nuts – or both!) 

 

Directions 
• In a heavy saucepan, melt chocolate chips and butter over low heat, 

stirring occasionally. Stir a small amount into the egg, then return all to 
pan. Cook and stir over low heat for 2 minutes.  

• Pour into a bowl; let cool for 15 minutes. Gently stir in marshmallows and 
chopped nuts (if desired). 

• Chill for 30 minutes. 
• On a sheet of waxed paper, shape dough into a 1-½ diameter log. 
• Sprinkle coconut flakes (and/or chopped nuts) on another sheet of waxed 

paper, gently roll log over coconut/nuts/mix to coat sides. 
• Wrap log tightly, twisting ends to seal; freeze for 4 hours or overnight. 
• Remove waxed paper, cut log into ¼ to ½ inch slices. 
• Store in an airtight container in the refrigerator. 

o Makes 3-5 dozen.  
 
A strong man who wavered for a moment, but learned one cannot come to terms with evil, became 
a solid churchman, martyr, and saint. December 29th is the memorial of St. Thomas Becket, also 
known as Saint Thomas of Canterbury, Thomas of London, and Thomas à Becket. St. Thomas 
Becket was Archbishop of Canterbury from 1162 until 1170. He is venerated as a saint and martyr 
by both the Catholic Church and the Anglican Communion. He was slain by four knights for the 
Catholic Faith in his cathedral on December 29, 1170. 

Let us all rejoice in the Lord, celebrating a 
festival-day in honor of the blessed martyr 
Thomas: at whose martyrdom the angels rejoice, 
and give praise to the Son of God. 
 

St. Thomas Becket, Pray for us! 
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