RecipesCheéasse

Authentic South Indian Biryani

Yield: 4 min
Total Time: 135 min

Recipe from: https.//www.reci peschoose.com/reci pes/south-indian-biryani-recipe-video

| ngredients:

e 2 1/2 tablespoons vegetable oil

¢ 1 pod cardamom

e 1clove

e 1 cinnamon stick

¢ 4 onions medium, chopped

o 3 tablespoons garlic chopped fresh
¢ 1/4 teaspoon fresh ginger chopped
¢ 1 pound boneless, skinless chicken breasts cut into cubes
e chili powder to taste

¢ 1 1/2 medium tomatoes chopped
e 16 ounces plain yogurt

¢ 3 tablespoons water

¢ lemon juiceto taste

e 3 cupswhiterice

¢ 1 teaspoon butter

o salt to taste

¢ 1 bunch fresh mint chopped

¢ 1 bunch chopped cilantro

Nutrition:

Calories: 870 calories
Carbohydrate: 135 grams
Cholesterol: 90 milligrams
Fat: 18 grams

Fiber: 6 grams

Protein: 40 grams
SaturatedFat: 4.5 grams
Sodium: 430 milligrams
Sugar: 12 grams
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https://www.recipeschoose.com/recipes/south-indian-biryani-recipe-video

Thank you for visiting our website. Hope you enjoy Authentic South Indian Biryani above. Y ou can see
more 20 south indian biryani recipe video Taste the magic today! to get more great cooking ideas.



