
 

 

 
PRAWN BIRYANI 
 
MISE EN PLACE 
 
● If using frozen shrimp (prawns), defrost overnight in the fridge.  

 
 
 
PRAWN BIRYANI (serves 4 people) 
Recipe by ADITYA RAGHAVAN 
 
1 kg prawns, shells removed, preferably large size pieces (shrimp) 
500 g Basmati rice 
2 cups oil 
¼ cup ghee 
2 medium red onion sliced 
1 inch piece of ginger  
5 cloves garlic 
1 serrano pepper 
5 whole green cardamom 
5 cloves 
1 inch piece of cinnamon stick 
½ nutmeg 
¼ tsp ground mace 
¼ tsp ground cardamom 
½ tsp Kashmiri chili powder or paprika 
½ cup yogurt 
¼ cup 
a pinch of saffron 
½ bunch of mint  
A few springs of cilantro 
1 tablespoon kewra water (available at Indian grocery stores) (optional) 
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● Soak the Rice: Start by soaking the Basmati rice in water, with the water level 
being about an inch above the rice. Let the rice soak for at least 30 minutes 
before cooking. 

● Steep the Saffron: Heat ¼ cup milk in small pan. Once hot, pour it into a bowl with 
a pinch of saffron. Let it steep. 

● Ginger / Garlic / Chili Paste: Using a small blender, make a paste of the ginger, 
garlic and green chilies, adding a bit of water if needed. 

● Fry the Onions: In a small pot or saucepan, add 2 cups of oil and bring to a 
medium-high heat. The pan should be big enough that 2 cups of oil is about 
halfway to the top, at most.  

● Add all the sliced onions. We are going to deep fry the onions until they are fully 
crispy. It will take about 7-8 minutes. Keep stirring occasionally so that the frying 
is even.  

● The onions are done when they no longer have large bubbles and it is fully deep 
fried. Be careful to not burn them at this point. Remove them immediately and 
place in a bowl lined with paper towels to absorb excess oil. 

● Par-cook the Rice: Bring about 4 litres of water to a boil in a 6-8 quart. Add 4 
tablespoons of salt as well as 2 cloves and 2 cardamoms to infuse the rice with 
aromatics 

● Once the water is up to a full boil, add the rice.   
● Cook for about 6 minutes at full heat checking, at the 4-minute mark, to ensure 

the rice doesn’t overcook.  
● We are cooking the rice about 2/3rd of the way through. To check, remove a grain 

and break into it. There should be a dot-sized uncooked center (opaque white). 
● Remove the rice and spread it out on a sheet pan or a large bowl of some kind, so 

that it can cool off and not continue to cook.  
● Making the Biryani: In a medium-sized Dutch oven (6-8 quart), heat ¼ cup ghee.  
● Once the ghee is hot, add 3 whole green cardamom, 3 whole cloves, and the stick 

of cinnamon. 
● Fry until the green cardamom pods swell up and look like they’re going to burst.  
● Now, add the ginger, garlic, green chili paste. 
● Add red chili powder, ground mace and cardamom. Cook for 3-4 minutes.	 
● Stir in the yogurt, add 2 tsp salt and cook for 4-5 minutes.  
● Taste for seasoning at this point. It can be a little over-seasoned as the prawns 

have not been seasoned yet. 
● Add half of the fried onions, half of the mint, 1 teaspoon kewra water, along with 

all the defrosted prawns. 
● Poach the prawns for 2 minutes. Then go down to a low simmer.  
● Add the par-cooked rice so that it covers all the prawns.  
● Flatten the top of the rice and pour the saffron milk in a circle over it. 
● Garnish with remaining fried onions and mint.  
● Cover with a tight lid and let it cook on low heat for 5-6 minutes.  
● Remove from the heat and let it sit covered for another 5 minutes. 
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● Serve with cold Cucumber & Mint Raita 
 
 
CUCUMBER & MINT RAITA  
 
1 cup Greek yogurt 
15 leaves of mint, chopped 
1 cucumber	 
2 tablespoons oil	 
1 tablespoon cumin seeds 
salt to taste  

 
● Using a box grater, grate the cucumber into a mixing bowl. Add the yogurt and 

chopped up mint leaves 
● In a pan, bring oil to medium heat. Fry cumin seeds till they get nice and toasty.	 
● Add the oil and cumin seeds into the yogurt mixture. Season with salt.	 
 
 
EQUIPMENT  
Cutting boards and knives 
Measuring cups and spoons 
2 x 6-8 quart pots, one with a lid 
mixing bowls 
ladle 
strainer 
Box grater 
 
 


