
Prep time – 20 minutes

Resting time – 30 minutes

Cooking time – 10 minutes

Serves 4

Hyderabadi Biryani (Prawns)
Typical of Hyderabad in Southern India, what sets this 
style of biryani apart is the way it is layered and 
cooked by a ‘steam pressure’ method known as ‘dum’.

Ingredients: 

10-12 peeled and cleaned King Prawns, 1 ½ cups of good basmati rice, 2 onions that have been finely 

sliced, ½ cup yoghurt, 3-4 tbsp. biryani masala (2 tsp cumin, 2 tsp coriander seeds, 2 tsp fennel seeds, 

1 inch stick of cinnamon, 5-6 cardamom pods, 5-6 cloves), whole garam masala (2 bay leaves, 3-4 

cloves, 3-4 cardamom pods, 1 inch stick of cinnamon, 1 tsp cumin seeds, 1 star anise), ½ tsp turmeric, 

1-2 tsp red chilli powder, 1 cup of chopped mint leaves, oil for frying and cooking, pinch of saffron, 

squeeze of lime juice, 2-3 tbsp. of milk, salt as needed.

Method: 

Deep fry the sliced onions until golden brown and crunchy. Reserve the oil for cooking and drain onions 

well on kitchen paper. Dry roast all the ingredients of biryani masala and remove to a grinder. Grind 

them to a fine powder. 

Next, in a large bowl, mix together yoghurt, 2-3 tbsp. biryani masala, turmeric, red chilli powder, salt to 

taste, 1 tbsp. of mint leaves, 2 tbsp. of fried onions and squeeze of lime juice. Check for seasoning 

before adding prawns. Set aside for about 30 minutes. 

Warm the milk and add saffron. Set aside. Wash the rice well until the water runs clear and leave it to 

soak in 3 cups of water. 

Set a large saucepan of water (approx. 5 cups) on high heat and bring it to a furious boil. Reduce the 

heat to medium high and add whole garam masala, 1 tbsp. of mint leaves,1 tbsp. of oil and a pinch of 

salt. Add the rice and continue to cook for a further 7-10 minutes, then turn off the heat.  

In a heavy bottomed saucepan, add 1 tbsp. of oil and top this off with the marinated prawns. Use a 

slotted spoon to drain the rice and spread it well all over the prams. Garnish with remaining fried 

onions, a handful of mint leaves and saffron milk. Set it on a high heat, lid on and steam hole sealed 

with a clove, for about 10 minutes. Then turn the heat down to medium-low and allow to cook for a 

further 10-15 minutes. Avoid opening the lid in between. 

Serve piping hot with cucumber raita!


