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Behold! An authentic Chicken Biryani recipe with simple, easy-to-follow instructions (no curveballs!) and mouth-watering, traditional Pakistani flavour.
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Ingredients (Serves 4–5):
• Basmati rice – 3 cups
• Chicken (on the bone) – 1 kg
• Onions – 3 large, sliced
• Yogurt – 1 cup
• Tomatoes – 2, chopped
• Ginger garlic paste – 2 tbsp
• Biryani masala – 2 tbsp
• Turmeric – ½ tsp
• Red chilli powder – 1 tsp
• Whole spices (bay leaf, cardamom, cloves) – small handful
• Oil – ½ cup
• Fresh coriander & mint – handful
• Salt – to taste

Method:
1. Wash and soak rice for 30 minutes, then boil until 70% cooked.
2. Fry onions in oil until golden. Remove half for garnish.
3. Add ginger garlic paste, chicken, spices, tomatoes, and yogurt. Cook until chicken is tender.
4. Layer rice over the chicken. Add fried onions, mint, and coriander.
5. Cover and steam (dum) for 15–20 minutes on low heat.
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