< The Great Spice Royal Biryani Recipe

(For 2kg Meat or kg Rice | 200g Spice Mix - Split Use)
“One Spice. Two Stages. Infinite Flavor.”

~ Ingredients
Main:
Meat (beef/mutton/chicken): 2kg (with bone)
Basmati/Kalojeerarice: 1kg (soaked for15-20 mins)
Plainyogurt: 250g
Crispy fried onions: 1cup
Mustard oil: 2 tbsp
Lemonjuice: 3tbsp
Salt:to taste
Ghee:2cup
The Great Spice Biryani Mix: 200g
Use 100g for marination
Use 50g during cooking
Use the final 50g during layering
Optional Garnish:
Roasted nuts (cashew, pistachio, almond): a handful
Kewra water: 1tsp (optional)
Omkara Dust (1g) - Sprinkle on the final layer before the dum

¢y Step-by-Step Method
_IMarination - Use First 100g of Spice Mix

Inalarge bowl, mix:
o 2kgofmeat
250gyogurt
3tbsplemonjuice
1cup fried onions
2 tbsp mustard oil
100g of The Great Spice
Saltto taste
Cover andrefrigerate for at least 6-8 hours (overnight preferred).

(2). Parboil the Rice

e |Inalarge pot, boil 3-4 liters of water with salt, a bay leaf, and a cinnamon stick
e Cookthe soakedriceuntil70-80% done
e Drainandsetaside



3)Cook the Meat - Add 50g More Spice Midway

Heat gheeinaheavy pan

Add the marinated meat and cook covered on medium heat for ~25 minutes
Then, add 50g more spice mix and continue cooking for another15-20 minutes
When the meatis ~90% cooked with a slightly thick gravy, remove it from the heat

4)Layering & Dum - Final 50g Spice Use
In a heavy-bottom pot, create alternating layers:

Rice

Cooked meat with gravy

Fried onions, roasted nuts

Sprinkle the final 50g spice mix over the top

Add optional kewra water

Finish with a sprinkle of Omkara Dust

Seal the pot tightly and cook on alow flame (on a tawa or flame diffuser) for 25-30
minutes for proper dum.

Serving Suggestion

e Letitrestfor5minutesafterdum.
e Gently fluff and serve withraita, salad, or fresh lime.
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