
Ingredients for Mutton Biriyani

Ponni Raw Rice  □

Ghee  □

Oil □

Onion finely sliced □

Salt □

Ginger Garlic Paste  □

Turmeric Powder  □

Kashmiri Chilly Powder  □

Garam Masala Powder  □

Curry Masala Powder  □

Pudina Leaves  □

Coriander Leaves  □

Tomato  □

Curd/Yogurt  □

Rice Soaked Water  □

Salt  □

 Lemon Juice Extract  □

2.5 cups

3 tbsp

3 tbsp Oil

8 

1 tsp 

2.5 tbsp

1/4 tsp 

2 tsp 

2 tsp

2 tsp

1/2 cup

1/2 cup

5 finely chopped 

1 cup 

2 cups 

As needed

2 medium-sized

Ingredients for Mutton Pre-Preparation

Mutton  □

Ginger Garlic Paste  □

Turmeric Powder  □

Red Chilly Powder  □

Salt  □

Water  □

700g

1 tbsp

1/4 tsp

2 tsp 

As preferred

1.5 cups

Rate your Taste

□ Add 700g 

 mutton in a

pressure

cooker.

□ Add 1 tbsp

of ginger

garlic paste.

□ Add 1/4

tsp of

turmeric

powder.

□ Add 2

tsp of

chilly red

powder.

□ Add

preferred

level of

salt.

□ Add

1.5 cups

of water.

□ Cook for 8

to 10 whistles

at medium

heat to get

precooked

mutton with

its stock.
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□ Cover and

cook for 10

to 12 minutes

till the water

drains.
□ Stir it

occasionally to

avoid burning.
□ Reduce the flame to low heat

and keep the biriyani pot on top

of pre-heated Tawa.

□ Take a vessel

with water and keep

it on biriyani pot.

□ Cook for

another 15 to

20 minutes at

low heat.

□ Now Mutton

Biriyani is ready

to serve! 

□ Add 3 tbsp of

Ghee in a heavy

bottom vessel.

□ Add 3 tbsp of

Oil and heat it at

medium heat.

□ Add 8 finely

sliced medium

sized Onions

□ Add 1 tsp of

salt.

□ Fry it for 5-6

minutes till it turns

golden brown.

□ Add 2.5 tbsp of

ginger garlic paste.

□ Cook for

a minute till

the raw

smell goes 

 out.

□ Add 1/4

tsp of

turmeric

powder.

□ Add 2 tsp

of Kashmiri

chilly

powder.

□ Add 2 tsp

of garam

masala

powder.

□ Add 2 tsp of

curry masala

powder.

□ Mix it well

and add 1/4 cup

of pudina leaves.

□ Add 1/4 cup of

coriander leaves.
□ Mix it well.

□ Add 5 finely

chopped tomato and

cook for a minute. 

□ Add precooked

mutton.

□ Add 1.5

cups of

mutton

stock.

□ Cook

for 5

minutes

with lid

covered.

□ Add 1

cup of

yogurt/curd

and mix it

well.

□ Cook for

7-8 minutes

with

covered lid

again.

□ Add 2 cups of

saoaked rice water.
□ Add preferred

level of salt.

□ Cover and let it

boil at increased

medium-high heat.

□ Add

soaked rice 

 when

boiling.

□ Add 2

lemons' juice

extract.

Step 2 - Soaking Rice

Step 3 - Making 
Biriyani

□ Add 2.5 cups of

Ponni raw rice in a

vessel.

□ Wash and soak it

for 30 minutes with 2

cups of water.

□ Keep it aside and

rice can be Basmathi

too.

□ Add 1/4 cup

of pudina

leaves.

□ Add 1/4

cup of

coriander

leaves.


