
SHOP NOW

CHICKEN
BRIYANI

Recipe



SHOP NOW

For the Rice:
4 cups basmati rice (soaked for 30 minutes)
1 tsp salt
3 cloves
2 cardamom pods
Mace
1 cinnamon stick

For the Meat Marinade:
1kg chicken pieces
2 cup plain yogurt
1 tbsp ginger-garlic paste
1 green chilli
1 cinnamon stick
1 tsp turmeric powder
1 tbsp garam masala
1 tsp coriander powder
1 tsp cumin seeds
2 cardamom pods
1 tsp Kashmiri chili powder (adjust to taste)
1 cup coriander & mint 
Juice of a lemon
¼ cup fried onion
Salt to taste
¼ cup chopped coriander & mint leaves

2 cup fried onions (for garnish)
Saffron strands soaked in ¼ cup warm milk
(optional)
6-8 potatoes

Ingredients:


