NON-VEGETARIAN

RICE

1) BOTE NU BHATH
2) MUTTON BIRYANI
3) CHICKEN PULAO
4) SIMPLE CHICKEN BIRYANI
5) KHEEMA NU PULAO
6) HYDERABADI BIRYANI KHAAS
7) EGG BIRYANI
BOTE NU BHATH:


INGREDIENTS :    Basmati rice
 : Washed and soaked in water.




    Mutton

: Boil in cooker along with ginger-garlic paste,







  Chili powder, salt, turmeric powder.




    Onions

: 2, finely chopped




    Tomatoes
: 2, finely chopped

 


    Pudina

: 1 bunch, chopped




    Coriander leaves: 1 bunch, chopped




    Garam masala powder

                                 Salt




    Oil / Ghee

METHOD :   Boil meat along with salt, turmeric, ginger-garlic paste in little water. Heat oil and fry onions to golden brown. Add ginger-garlic paste, pudina, 3-4 green chilies and tomatoes. Then add the garam masala and the water proportionate to the rice quantity. When the water starts boiling, add rice. When the rice is half cooked add the bote along with its water. Close lid tightly and cook till done. Serve hot. 

MUTTON BIRYANI :

[image: image1.jpg]




INGREDIENTS :    Basmati rice
 : Wash and cook rice, the rice should be made fluffy.




    Mutton

: Boil in cooker along with ginger-garlic paste,







  salt, turmeric powder.




    Onions

: 2, finely chopped




    Tomatoes
: 2, finely chopped




    Ginger-garlic paste : 2 tsp



   
    Curd

: 1 cup

 


    Green chilies
: 3-4




    Coriander leaves: 1 bunch, chopped




    Garam masala powder

                                 Salt




    Oil / Ghee

METHOD :   Heat oil and fry onions to golden brown. Add chili powder. Haldi, salt and 2 tsp 

   garam masala and little javatri. Add ginger-garlic paste. Now add the chopped 

   tomatoes and sauté. Now add the cooked mutton and mix well. Pour in nicely 

   beaten curd and fry for few minutes. Close the lid and cook on low flame till the

   oil separates.  

   Take other vessel, grease with ghee and at the base keep round slice onions and

   tomatoes and sprinkle salt. Put a layer of rice and then a layer of cooked mutton

  on that and again a layer of basmati rice. Add saffron mixed with milk on the top.

  Close the lid of vessel tightly and keep on low flame and let it dum for about 15-20 min .

  Garnish with coriander and serve hot. 

CHICKEN PULAO : 

INGREDIENTS :    Basmati rice
 : Washed and soaked in water.




    Chicken 

: cut and washes




    Onions

: 2, lengthwise chopped




    Green chilies
: 6, long slit
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    Pudina

: 1 bunch, chopped




    Fresh coconut(1/4)




    Ginger


Grind to a fine paste




    Garlic




    Coriander leaves




    Garam masala powder

                                 Salt




    Oil / Ghee

METHOD :   Heat oil. Put the whole garam masala then onions along with green chilies. Then add the Chicken pieces. Fry for few min. Now add the ground paste along with salt, pudina and garam masala. Mix well. Pour in required quantity of water.  When the water starts boiling add the soaked rice. Cook till done. Garnish with chopped coriander. 

SIMPLE CHICKEN BIRYANI :

INGREDIENTS :    Basmati rice
 : Wash and cook rice, the rice should be made fluffy.




    Chicken

: Cut and wash




    Onions

: 2, finely chopped




    Ginger-garlic paste : 2 tsp



   
    Curd

: 1 cup

 


    Green chilies
: 6




    Pudina

: few




    Coriander leaves: 1 bunch, chopped




    Whole garam masala 




    Bay leaves
: few




    Shahjeera




    Garam masala powder

                                 Salt




    Oil / Ghee

METHOD :  Marinate chicken with curd, shahjeera, whole garam masala ( 5 cloves, 2 cardamoms, 

 cinnamon stick, ginger-garlic paste, pudina, green chilies and salt for 30 minutes. 

                    Heat oil. Add shahjeera and bay leaves and fry the onions till light brown. Then add

                    the marinated chicken and cook till the chicken is cooked and water evaporates and 

                   oil separated. Mix this with the cooked rice or layer this mixture with rice. Garnish with

                   fried onions, lemon juice and coriander leaves. 

KHEEMA NU PULAO :




INGREDIENTS :    Basmati rice      : Wash and soak




    Minced meat( Kheemo)




    Onions

: 2, finely chopped




    Ginger-garlic paste : 2 tsp



   
    Curd

: 1 cup

 


    Coriander leaves: 1 bunch, chopped




    Chili powder

                                 Turmeric powder.




    Dhaniya powder




    Whole garam masala 




    Bay leaves
: few




    Shahjeera




    Garam masala powder

                                 Salt




    Oil / Ghee

METHOD :  Marinate Kheema with salt, garam masala powder, curd, red chili powder. Mix well 

  and keep aside in fridge for half an hour. 

 In other vessel heat ghee add whole garam masala and bay leaves and fry slightly. 

 Then add chopped onions. When they  turn little brown add ginger garlic paste. Mix 

 well. Then add marinated kheema. Fry well. Cook for sometime then add haldi, dhania

 powder and mirchi powder. Mix well and then add the peas. After some time add water 

 and salt and garam masala powder. When the water boils drain the soaked rice and add. 

 Let it cook on high flame till the water dries up and close the lid tightly and let it dum on 

 low flame for 15 min. 

HYDERABADI BIRYANI KHAAS :                                                                                                                                                        




INGREDIENTS :    Basmati rice      : Wash and soak



              Chicken


    

    Onions

: 4, finely chopped

  


    Tomatoes
: 2, finely chopped

    Ginger-garlic paste : 2 tsp



   
    Curd

: 1 cup

 


    Coriander leaves: 1 bunch, chopped




    Chili powder

                                 Turmeric powder.




    Dhaniya powder




    Whole garam masala 




    Bay leaves
: few




    Shahjeera

: 1 tsp




    Garam masala powder
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    Jeera  
 : 1 tsp




   Cloves 
 : 4
    Grind all these flavoring




   Cardamom : 4
    masala by adding ¼ cup water.




   Cinnamon  : small   Then strain it by adding some more




   Kali mirci   : 4          water and keep it aside.

                                 Salt




    Oil / Ghee

METHOD :  To cook the rice, boil required quantity of water with shahjeera, bay leaves salt and

           little oil. Add rice and cook till tender. Strain and spread it on a wide tray. Mix color 

or kesar with ¼ of the rice to color it. Mix the colored rice with the white rice after 

some time when the color turns dry.

To cook the chicken, heat oil and add the chopped onions. Stir fry till brown. Add 

ginger-garlic paste. Fry little and now add the tomatoes. Cook till dry. Add curd and

 then salt, chili powder and the Chicken. Bhuno for sometime. Add water and cook 

till done.

For assembling the Biryani, take a large pan, sprinkle some curry of the chicken at the

bottom. Spread 1/3 of the rice. Place ½ of the chicken pieces on it and wet the rice 

with some more curry. Sprinkle fried onion and pudina on it and also the liquid flavoring

masala. Repeat by adding rice, then chicken followed by fried onions , pudina and 

flavoring masala. Garnish with a top layer of rice sprinkled with some fried onions, pudina 

and flavoring masala. Cover the pan with a tight fitting lid. Place the pan on very low 

flame for about 30 minutes or can also assemble in oven proof dish and cover with foil 

and keep warm in oven for 30 minutes on low temperature.

EGG BIRYANI :
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INGREDIENTS :

Basmati rice : 2 cups, soaked for 10 minutes







Large eggs   : 6







Onion
    : 1, sliced thin





   

Green chilies  : 10 slit





 

Bay leaf
     : 1







Cloves        : 4







Peppercorns : few







Cinnamon







Ginger-Garlic paste : 2 paste






Pulao masala : 1 tsp







Salt 







Oil

METHOD :            Hard boil and shell 4 of the 6 eggs.  Heat oil in a large dish and add the whole spices.  After a few seconds add the onion and green chilies along with the ginger garlic paste. Fry till light brown. Now break the two eggs into the pan and scramble. Add the drained rice to it and fry for a minute.  Season with salt. Now put the boiled eggs into it and pour 4 cups of water.  Cover and cook till the rice is half done. Stir in the pulao masala and a little bit of lemon juice (optional) and mix gently. Cover and cook till all the water evaporates and the rice is done. Garnish with coriander

and serve hot.
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