Biryani recipe in marathi : QmeY RIshat & fagiofy
Biryani TTST AR Ingredient

THSTOrel STHHAC diges - 2 AT Basmati rice 2 small bowl
TRyehet — 03T (TTER) Chicken 250gm

3reff arér @@ half bowl curd

oTa aTéY et 30T T 1/4" bowl oil and ghee
=faqRe Hia, ST HAT salt and masala
SHICT STEUT AHTT onion garlic masala

Biryani H&TelT

3{Tel FYUT UFE garlic pest

IR el FIfAER chopped Coriander
10, GEreT 9T 9Fe Mint pest

11, derdt Cardamom

12, fASTerem W wet saffron

13.  d#HTYH, Bayleaf

14, grafasir, Cinnamon

15. 15376 AT pepper

16.  @G9T clove

Biryani recipe in marathi : 2@l e g1 fagtof
Steps in English:
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Step 1) In a mixing bowl add the chicken pieces and season it with ginger garlic paste, turmeric powder,, garam masala powder, chilli powder,
green chilies, lemon juice, Yogurt, fried onions, mint leaves , coriander leaves, oil and salt. mix it nicely and coat the chicken pieces well with the
masalas. Marinate the chicken for a minimum of half to 2 hours to overnight.For best results marinate the chicken for overnight in the
refrigerator.

Step 2) The next step is to flavor the rice , in a big pan heat a tbsp. of ghee and add the whole spices bay leaves , cinnamon stick , star anise,
cloves and cardamom and mix it once .After extracting all the flavors add enough water and season it with salt.once the water comes to a
rolling boil add the basmati rice which has been soaked in water for 30 minutes and allow the rice to cook until the rice is 50 % done. Biryani
Step 3) Meanwhile lets layer the chicken pieces.In apressure cooker or heavy bottomed pan place the chicken pieces flat on the surface and once
the rice is 50 % done "“if you press it with your fingers you should be able to feel the texture in the rice” now at this point turn off the heat and
spread it over the meat (do not drain the water completely there should be some moisture in the rice) and on the top sprinkle some fried onions
,coriander leaves and mint leaves . on the top add ghee and also add saffron milk to get a nice color (soak few strands of saffron in warm milk for
10 minutes and add)(I forgot to sprinkle onion,mint leaves and adding saffron milk®))

Step 4)Keep pressure cooker on very low flame for 15 min.You can use dough or silver foil to lock all the flavors inside,to get nicely dum to
biryani.

Step 5) After 15 min biryan i is ready to serve.While serving sprinkle fried onion and chopped coriander.

This is the easiest way of making chicken dum biryan i. Make this biryani at home and surprise your friends and family.
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?) UohT HSAT TeIeheTel s |l caTel 1 T 3MTel ohgUT ST, 78T Tl 666, I T ST HHTC,R TH SR HATAT,AId alfe agl, ATS daserer
e, 1EHET YA UFE, Ta arfe der 30T e wrelr. . o T [ ard 3nfor sruTedr e s o qes wierer fwegT eardwaidena sredt d 2 ar
TEReT o FIeIe 1. 30 TRI0TIH FEUT Feiehed off T SPISTHEA ST &aT.

R)IETS FT FEUTS diges BT Fola U, AT dofaed fohar aiear 7 gt aroft, s, o 31foT HoT #uTel 616l cd1d qarerd, e #1,
RISTAT.3TIeTeT diges qoT fAIsTarzrar ATéT.Biryani Recipe

3)2T &1 TAehe < I Tef &N, YEY Fohe fohall Uel HEY fRIsheTel s HUTE SaT 10T UeheT dliges 50% fRISTAT FgoTsT T “SR 30T JT9eT seii
Y ETaeT X HTICATAT ATGETciel Uel SATOT.” 3TAT 31 &, T 0T of A I AT (iG@Id UTsT HTerdT 31T aToft quTdoT et ere; ofehr) AT
TR daolel e, HITAR 0T GEAT et RITST. Tt T ETETd ITOT Teh H2R G HIAT FgOTS! BT 1T Aol (A HIET s FHIAC gand 10 fafre
STt aTera) (#1 hieT, QT Ulet Tl 52 faaTel 318) Biryani

IR FeATl §o-2s AT el 3TIaT Sam. 3907 HY Fela AT e SAVATHIS!, BT & ABTATITATS! i fahar Aicrar hisel aTaw e,

) 15 fATAEHR S0l Teg FRUITATE TR 3. dSeiel ShieT 0T el PTAIR ST TRTd. Rishet g faToft serquarar g1 @aTd @ar AT
31me. =l &1 ool serar 3o snaea st 3nfor ggarar aferd #.

IRATT ITISTIT AoRhT ATSeh, e, ATT ITTOT ASHHISE T ISt T Tehe A T IMe00E) ¢ Biryani recipe in marathi



