
Hyderabadi Mutton Handi Biryani
https://panofbliss.com/hyderabadi-mutton-handi-biryani-2/

 

Prep Time 1 hour hrCook Time 1 hour hrTotal Time 2 hours

Ingredients

For Marination

• 1 kg Mutton

• 3/4 tsp Turmeric powder

• 2 tsps Chilli powder

• 2 tsps Meat/mutton masala

• 1 cup Curd

• 1 tsp Salt or as per taste

Masala Paste

• 6 nos. Garlic cloves
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• 2 inches Ginger root

• 6-8 nos. Shallots

• 2 cups Mint leaves (pudina)

• 2 cups Coriander leaves

• 4 nos. Green chillies

• 2 tbsps Grated coconut

• 4-6 nos. Dry red chillies

• 1 tsp Coriander powder

• 1-2 tbsps Water for grinding the masalas

Other ingredients

• 4 cups Basmati rice (soaked for 30 minutes)

• 1 tbsp Sunflower oil

• 2 tbsps Clarified butter (ghee)

• 2 nos. Cinnamon sticks

• 5 nos. Cloves

• 4 nos. Cardamom pods

• 2 nos. Bay leaves

• 3 nos. Onions (Big) thinly sliced

• 3 nos. Tomatoes (chopped)

• 3 cups Coconut milk (thin/diluted)

• 1 cup Mint/pudina leaves (chopped)

• 1 cup Coriander leaves (chopped)

• 1 pinch Saffron (diluted/soaked in warm milk)

• 2 tbsps Lemon juice
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Instructions

1. Wash and clean mutton. Cut into medium-sized pieces. I have used tender mutton with

bones. Marinate thoroughly with turmeric, chilli powder, curd, and salt for 1 hour.

2. In a mixer-grinder, make masala paste of shallots, garlic, ginger, mint, coriander

leaves, green chillies, grated coconut, dry red chillies, and coriander powder. Add

little water and grind to paste. Keep aside.

3. To cook basmati rice, I used the open vessel method. In a vessel, add soaked

basmati rice and 4 cups of water. Add 1 tsp of salt and 1 tsp of oil while cooking.

This way the rice will be evenly salted and the oil will prevent the rice from

sticking together. Boil the rice till it is 90 percent cooked.Strain the water out

of the rice and spread it evenly, using a ladle. Keep the vessel open.

4. To cook the mutton, heat 1 tbsp oil and 2 tbsps of ghee in a pressure cooker. To

it, add cinnamon sticks, cardamom pods, cloves, and bay leaves and stir.Add in the

thinly sliced onions and cook till translucent. Now, add the chopped tomatoes and

cook for 5 minutes. Add the ground masala paste.Next, add the marinated mutton

pieces and mix well with the ground paste. Pour in the diluted coconut milk. Add

the chopped mint and coriander leaves and mix thoroughly. Check if the salt is

sufficient. Add salt as per your requirements.

5. Close the lid and pressure cook the mutton for 10 minutes (6 to 7 whistles). The

cooking time depends on the tenderness of the mutton. Once cooked, switch off the

gas flame and wait for the pressure cooker steam to be fully released.

6. Meanwhile, in a big handi or biryani pot, layer the mutton and rice on top of each

other, one after the other.First, two ladles full of mutton curry and then the

rice. Repeat. On top of the rice, again, layer the rest of the mutton curry.Spread

evenly with a ladle. Add the saffron milk and close the biryani pot.

7. Cover the pot with the lid first. Then seal the lid on the sides or edges with

aluminium foil or flour paste so that the steam doesn’t escape.Heat a Tava or flat

pan. Keep the handi/pot over it and cook on low flame for 45 minutes to 1 hour.A

little water can be poured over the closed lid to prevent the biryani from getting

burnt at the bottom. After 45 minutes of slow cooking, switch off the gas flame.

8. Open the lid after 15 minutes and mix the rice and mutton well. The rice would have

cooked well in the mutton gravy.Sprinkle some lemon juice and serve hot with

cucumber and onion raita.
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Notes

The mutton pieces should be cut into medium-sized pieces so that they blend well with the rice.

Thick-bottomed handis or pots should be used so that the biryani rice doesn't get stuck to the

bottom of the vessel.
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