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INGREDIENTS:

For the Yakhni (stock):

Mutton -250gm

Chopped ginger- 1tbs

Chopped large onjons - 2

Whole coriander seeds - 1ths

Bayleaves -2

Whole garam masala - 1tbs

Water - 1litre

Salt- 1tsp

For the Rice

Basmatirice= 1/2kg

Ghee-1/3cup

Cinnamon = 4pieces

Cloves - 4

Green'cardamoms -4

Salt- 1tsp

Finch of saffron soaked in'1/4cupof hot milk
Forthe kish

Hilsha fish slicedinto10 large pieces - 1kg
Ginger paste - 1tsp

Thickcurd - 250am

Turmeric- 1tsp

Chillipowder-1tsp

Pepper=1tsp
Cumin=1/2tsp
Salt- to taste
METHOD:
Clean and slice mutton into small pieces.
P‘ressum-cook the mutton with all the ingre-
dients for stock for 30 minutes and strain.
Only the stock will be needed,

Wash fish and dry completely. Beat the
curd and ‘mix with'all'the other ingredients
forthe fish. Marinate thefish/for 1 hour.

Heat ghee’ and season with the cinna-
mon, cloves and green cardamoms in a thick
bottom vessel. When it is well fried, add rice
and fry lightly. Add salt and hot stock. Cover
when the stock comes toa boil and cook aver
allow heat.

When the water gets absorbed, take out
halft_ho rice, Arrange the marinated fish over
the rice in the'vessel and cover with the rice
irgmmfed earlier. Sprinkle saffron milk over

Seal the vessel with flour dough and
steam on a low flame for 30 minutes, Break
the seal at:the time of serving.

15 dry, add 1/2 clupwater, <.

Kachi Gosht Biryani
INGREDIENTS:
Mutton 1 kg
Rasmati rice 6009
Curds 2 cups, thick
Ghee or Oil 1cup
Onions 5 medium size
Garam masala 26poons
Cardamoms b
Lime 4
Cilantro 2 bunches
Mint 1 bunch
Green chillies 6
Ginger & Garlic paste
Saffron 1 pinch
Chilli powder 1 teaspoon
Turmeric
Salt

METHOD:
1. Wash and soak rice for few hours.

2. Take a bowl gpak mution i.n cur
with onions, ginger and garlic
paste, cardamom, sageera,
wurmeric, salt, red i

oot

lemon juice, saffron,
(cut them into small
leaves soak 1t

chilli powder,
green chillies
pieces), mint, citantvo
or 1to 2hrs.
i'_’.n.r Il-'fy remaining onions @ill guld;n
brown in oilof ghee, keep aside remain-
ing oil or ghee. g
4. Meanwhile, take 3 litres of waterin a
vessel and boil with handful of salt and
sageetd, cardamom, when the wa?gr
boils add rice to it and cook the nce
only 1/4 done. -
5, Take the coaked mukton, now place
{he rice over the mutton and add the
fried onions and saffron an_d garam
masala powder, and pour the oil or ghee
aver the rice r
6. Again place the rice ?md» repeat the
same process till all the rice is over
7. Cover the vessel tightly and cook for
about 10to 15 minutes on low heat.

Serve hot.

TNGREDIENTS:

500/gms Basmati rice

500/ams large prawns shelled and de-veined
To marinate prawns:

1 cupyoghtrt

Juice of 1 lime/ lemon

1/2 tspturmeric powaer

2ths garlic paste

1 ths ginger paste

Saltto taste

Tofrys

4 large onions sliced thinly (divided into 3
equal portions)

3 large tomatoes chopped finely

For dry masala/ spice mix:

4 thsp coriander seeds

2 thsp climin seeds

1'thsp saunf/ aniseed/ fennelseeds
1 thsp khus khus/ poppyseeds
2"'piece of cinnamon

5cloves

5 padsgreen cardamom

10-12 black peppercorns

2 dry red chillies

For wet'masalat

2 green chillies

1/2 cup fresh coriander leaves

1/2 cupifresh mint leaves
Togarnish:

1 ths saffron strands

3 ths warmimilk

3.4 the freshichopped cariander
4+5 ths cooking oil

METHOD:

Wash the rice. Soak it in warm water for 30
minutes.

Cook the rice: till almost done. Drain
ramaining water (if any) and keep aside.

Marinate the prawns in the ingredients
mentioned under "To marinate prawns’,

Heat a!griddle or flat pan en'a medidm
Hame and gently roast all ingredients men-
Goned under “for dry masala/spice mix" il
they start to'become slightly darkerandgive
offa faint aroma. S

peal the cardamom pads and’ remove
soeds. Throw skins away, Now grind all the
roasted ingredients to a fine powder in a
clean, dry coffea grinder.

Grind the ingredients mentioned under
neor wot masalal, to a smooth pasteiin a
food processor.

Heat the cooking oilin adeep pan tillhot
and then fry 1 of 'the 3 portions of sliced
onions till crispy and golden. When done,
drain and remove trom the il and keep aside
on paper towelstogarnish biryanilater.

In the same oil, add the remaining sticed
onions and fry till soft, Now add the toma-
toes and fry tillsoft,

Add allthe dry and wet masala ingredi-
ents prepared earlier and fry il the oil
hegins to separate from the whole mix.

Now add the prawns and all the marinade
£0 this spice mix. Stirand allow to cook till
the prawns are done. Domot overcook, asthe

. prawns will get rubbery in texture, Season
with salt if requrired. Remoye from fire.

Spak the saffron strands in 2-3 thsps of

warm milks

Take a large, deep baking'dishy aven-
proofidish (it MUST have its own cover) and
grease lightly with cooking oil: Layer the
rice and prawn as follows: rice = prawn = rice.
Endwithalayer of rice.

Pouir the saffron infused milk allover the
top of the last layerof rice.

Garnich with the crispy fried: oniohs,
chopped' coriander leaves. Cover the dish
and seal tightly:

Bake ina hot oven for 30 minutes.

Sarve hot with a raita and a green salad
ofyour, choice, : '
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