CHICKEN BIRYANI
¾
cup Greek yogurt

3
large garlic cloves, grated (about 1 tablespoon)

1
(1½-inch) piece ginger, peeled and grated (about 1 tablespoon)

3
tablespoons lemon juice

2½
teaspoons kosher salt (such as Diamond Crystal)

1
tablespoon garam masala

1½
teaspoons Kashmiri chile powder (see Tip)

½
teaspoon ground turmeric

1
green chile, such as Thai or serrano, slit in the middle (optional)

8
chicken drumsticks (about 2¼ pounds), skin on or off

FOR THE FRIED ONION

1
large yellow onion

1/3
cup grapeseed or vegetable oil

¼
teaspoon ground turmeric

FOR THE CHICKEN

4
green cardamom pods

5
whole cloves

1
dried bay leaf

1
star anise

1
(2-inch) cinnamon stick

FOR THE RICE

5
green cardamom pods

5
whole cloves

2
dried bay leaves

1
star anise

1
(2 -inch) cinnamon stick

3
tablespoons kosher salt (such as Diamond Crystal), plus more as needed

2½
cups basmati rice, rinsed until the water runs clear, and soaked in 2 cups water for 30 
minutes

FOR ASSEMBLY


Large pinch of saffron threads

3
tablespoons milk

1 to 2
teaspoons rose water, to taste (optional)

4
tablespoons ghee or butter

½
cup fresh mint leaves, roughly chopped, plus more for serving

½
cup cilantro leaves and tender stems, roughly chopped


Pomegranate seeds, for serving (optional)

Marinate the chicken: Place the yogurt, garlic, ginger, lemon juice, salt, garam masala, chile powder, turmeric and green chile (if using) in a large bowl. Stir to combine and taste, adjusting salt if necessary. The flavors should be bold and pleasantly spicy. Make a shallow slit in the thickest part of the drumsticks. Add the chicken to the marinade and mix until coated. Cover and marinate in the refrigerator for at least 1 hour, or preferably overnight. Remove the chicken from the refrigerator 30 minutes before cooking.

Prepare the fried onion: Line a large plate with paper towels and set aside. Cut the onion in half, then lengthwise into ¼-inch-thick slices, discarding any smaller pieces that may burn. In a large (12-inch) deep skillet with a lid, heat the oil over medium-high, add the onion in an even layer (a little overlapping is fine) and cook without touching, until the onions around the sides of the pan start to color, about 4 minutes.

Scoot the onions on the sides of the pan to the center, reduce the heat to medium and continue frying, stirring frequently, until golden brown and some are crisp, about 6 minutes more. The onion will keep cooking and turn darker off the heat. Season with salt, add the turmeric and stir for 20 seconds. Remove the pan from the heat and transfer the onion to the prepared plate with a slotted spoon. Do not discard the oil.

Cook the chicken: Place the pan with the oil over medium and add the cardamom, cloves, bay leaf, star anise and cinnamon stick. Stir until fragrant, about 1 minute. Add the drumsticks (save the marinade) and increase the heat to medium-high. Cook, turning once, until the chicken takes on a little color, 2 to 3 minutes on each side. Reduce heat to medium-low and stir in the marinade and 2 tablespoons of water. Cover and cook, stirring occasionally, until the chicken is just cooked through and the gravy is thick, 20 to 25 minutes. If the chicken is cooked but the gravy hasn’t thickened, remove the drumsticks and increase the heat to medium-high; cook until thickened. Taste and adjust seasoning, if needed, then return drumsticks to the skillet. Remove the pan from the heat.

Prepare the rice: In a large (5-quart) pot or Dutch oven that you plan on using for the biryani, add 10 cups of water, the cardamom, cloves, bay leaves, star anise and cinnamon stick. Bring to a boil over high. Add salt and stir to dissolve; carefully taste and add more if needed (it should be pleasantly salty). Drain the soaked rice and add it to the boiling water, giving it a quick stir; par-cook the rice until it’s tender on the outside but has a bite, 5 to 8 minutes. Drain and sprinkle it with a little cold water to stop the cooking, then set aside to drain completely. (The rice should not sit in a pool of water as it drains.) Give the rice pot a quick rinse and dry it.

Assemble the biryani: In a small bowl, heat the milk in the microwave until warm, about 20 seconds. Crumble the saffron threads between your fingers as you add them to the warm milk. Stir in the rose water, if using. In the rice pot, melt the ghee over medium heat, then transfer half to a small bowl. Transfer ? of the rice and the whole spices to the biryani pot and gently pat it down. Transfer the drumsticks to the pot, then add the gravy and whole spices. Scatter ? of the onion and ? of the herbs over the chicken. Add another ? of rice, top with another ? of the onion, ? of the herb mixture and drizzle with half of the saffron milk. Layer with the remaining rice, fried onion and herbs, and drizzle with the remaining saffron milk and ghee.

Cover and cook for 10 minutes. Remove the lid and wrap it with a clean, thin dish towel or a couple of paper towels, making sure the ends are tied at the top, in order to get a good seal and catch extra condensation. Return the lid and reduce heat to low; cook for 20 minutes. Remove from the heat and rest for 10 minutes with the lid on the pot. Serve with mint leaves and pomegranate seeds, if using.
TIP

Look for Kashmiri red chile powder at South Asian markets and online. To substitute, combine 1½ teaspoons sweet paprika with a dash of cayenne.
Just as beautiful for entertaining as it is for a comforting family meal, biryani is a Central and South Asian dish of layered rice, spices and meat or vegetables. There are many variations of biryani, but here, marinated chicken drumsticks are tucked in between layers of basmati rice, fried onion, whole spices and fresh herbs. Don't be intimidated by the multiple steps: Split up the work by marinating the meat in advance, and feel free to use store-bought fried onions instead of frying your own (use about 1 heaping cup). Traditionally, biryani is sealed with dough, but in this recipe, the lid is covered with a thin kitchen towel to ensure a proper seal and catch excess condensation so the rice steams properly. Garnishing with pomegranate seeds is not traditional, but they add a pop of color and a welcome fresh bite. Serve chicken biryani with raita, if desired.

SERVES: 6







Naz Deravian Nov. 29, 2023

Arora1 year ago

It is easier to assemble the biryani in a baking tray lightly oiled. Seal the tray with aluminum foil and bake the biryani for 15 to 20 minutes. Easier to serve from the tray without messing the whole assembly and rice turns out fluffier.

Is this helpful? 87

Jenny1 year ago

I enjoyed this dish, giving myself enough time to cook it. I shredded the meal off the drumsticks to make it easier to eat; next time I might just make boneless chicken thighs.

Is this helpful? 69

Robert A.1 year ago

On my gas stove, I use the medium burner at its lowest setting for that stage. (Unlike many Persian dishes, you would rather not toast/brown the bottom layer of rice for a biryani.) If you don't have a smaller burner, I would put a flame-tamer under the pot.

Is this helpful? 43

