lamb biryani recipe madhur jaffrey

**Lamb Biryani Recipe Madhur Jaffrey: A Delightful Journey into Authentic
Indian Cuisine**

lamb biryani recipe madhur jaffrey is a culinary treasure that brings the
rich, aromatic flavors of India right to your kitchen. Known for her
authoritative expertise in Indian cooking, Madhur Jaffrey’s take on lamb
biryani is both authentic and approachable, making it a favorite for home
cooks and food enthusiasts alike. This dish exemplifies the perfect harmony
of fragrant basmati rice, tender lamb, and a symphony of spices that create
an unforgettable experience with every bite.

Biryani, often described as a royal dish, is a layered rice preparation
infused with spices and cooked with meat or vegetables. Madhur Jaffrey’s lamb
biryani recipe stands out because it balances complexity with
accessibility—offering detailed techniques without overwhelming the cook. If
you’'ve ever wanted to master an authentic lamb biryani at home, this recipe
and guide will walk you through every essential step, from marinating the
meat to layering the rice, ensuring your biryani turns out perfectly fragrant
and flavorful.

Understanding the Essence of Lamb Biryani
Recipe Madhur Jaffrey

Before diving into the cooking process, it helps to understand what makes
Madhur Jaffrey’s lamb biryani so special. Unlike some variations that might
rely heavily on shortcuts or excessive spices, her recipe emphasizes fresh
ingredients, measured spices, and traditional cooking methods. The lamb is
marinated in yogurt and spices, which tenderize the meat and infuse it with
deep flavors. The rice is parboiled separately and then layered with the
cooked lamb, allowing the flavors to meld beautifully during the final slow
cooking phase, known as “dum.”

This method ensures that every grain of rice is perfectly cooked and subtly
flavored, while the lamb remains juicy and tender. The result is a dish

that’s not only rich in taste but also visually stunning with its contrasting
layers of meat and rice.

Key Ingredients in Madhur Jaffrey’s Lamb Biryani

A successful lamb biryani starts with quality ingredients. Here are the
essentials you’ll need:

- **Basmati rice:** Long-grain basmati rice is preferred for its fragrance



and fluffiness.

- **Lamb:** Use bone-in pieces for more flavor; shoulder or leg cuts work
best.

- **Yogurt:** Acts as a marinade base and tenderizer.

- **Whole spices:** Cardamom, cloves, cinnamon, bay leaves, and star anise.
- **Ground spices:** Turmeric, cumin, coriander, garam masala, and chili
powder.

- **Aromatics:** Fresh ginger, garlic, and onions.

- **Fresh herbs:** Cilantro and mint leaves add freshness.

- *¥*Saffron:** Soaked in warm milk for a luxurious aroma and color.

- **Ghee or oil:** For frying and layering.

These ingredients come together to create the distinctive layers of flavor
and aroma that define biryani.

Step-by-Step Guide to Preparing Lamb Biryani
Recipe Madhur Jaffrey

Cooking Madhur Jaffrey’s lamb biryani involves a few crucial steps, each
adding depth to the final dish. Let’s break it down.

Marinating the Lamb

Marination is the foundation of flavor in this biryani. Combine yogurt with
freshly grated ginger and garlic paste, turmeric, chili powder, garam masala,
salt, and lemon juice. Coat the lamb pieces thoroughly with this mixture and
let them sit for at least 2 hours, ideally overnight in the refrigerator.
This process not only infuses the lamb with spices but also makes the meat
incredibly tender.

Preparing the Rice

Rinse the basmati rice multiple times until the water runs clear to remove
excess starch. Soak the rice for 30 minutes before parboiling it in salted
water with whole spices like bay leaves, cardamom, and cloves. Parboiling
means cooking the rice until it’s about 70% done; this prevents it from
becoming mushy during the final cooking stage.

Cooking the Lamb

In a heavy-bottomed pan, heat ghee or o0il and sauté thinly sliced onions
until golden brown. Remove half for garnishing later. Add the marinated lamb



and cook on medium heat until the meat is nearly tender and the o0il begins to
separate from the masala. This slow cooking extracts maximum flavor and
ensures the lamb is juicy.

Layering and Dum Cooking

Now comes the signature step of biryani. In a large heavy pot, start layering
the partially cooked lamb at the bottom, followed by a layer of parboiled
rice. Sprinkle fried onions, chopped cilantro, mint leaves, and drizzle
saffron-infused milk over the rice. Repeat the layers if necessary, finishing
with a final layer of rice topped with herbs and fried onions.

Seal the pot tightly with a lid or dough to trap the steam. Cook on the
lowest heat possible (“dum” method) for 30 to 40 minutes. This slow steaming
melds the flavors and cooks the rice perfectly.

Tips and Tricks for Perfect Lamb Biryani

Cooking biryani can seem daunting, but a few insider tips can make the
process much smoother:

- **Use a heavy-bottomed pot or a Dutch oven:** This prevents the biryani
from burning during the dum cooking.

- **Don’'t skip soaking the rice:** Soaking helps the grains cook evenly and
prevents them from breaking.

- **Fry onions slowly:** Golden-brown, crispy onions add texture and
sweetness to the biryani.

- **Control the heat:** Dum cooking requires low, steady heat to avoid
burning and ensure even cooking.

- **Saffron matters:** Even a small pinch soaked in warm milk elevates the
aroma and color of the rice.

- **Rest before serving:** Let the biryani sit for 10 minutes after cooking
to allow flavors to settle.

Variations and Serving Suggestions

While Madhur Jaffrey’'s lamb biryani recipe is traditional, feel free to
personalize it. Some cooks add fried cashews or raisins for a sweet contrast.
You can also garnish with boiled eggs or serve with cooling raita (yogurt
mixed with cucumber and spices) and a simple salad.

Lamb biryani is often paired with side dishes like mirchi ka salan (a spicy
chili curry) or dal (lentil soup), which complement the rich flavors
beautifully.



Why Madhur Jaffrey’s Recipe Stands Out in the
World of Biryani

What makes Madhur Jaffrey’s lamb biryani recipe uniquely remarkable is her
deep respect for traditional Indian cooking techniques combined with clear,
precise instructions that anyone can follow. Her recipe doesn’t rely on
gimmicks but on understanding the balance of spices and the importance of
layering flavors and textures. This approach demystifies biryani, empowering
home cooks to create a dish that tastes like it belongs in a regal feast.

Her expertise also encompasses regional nuances, offering insights into how
biryani varies across India—from the Hyderabadi to Lucknowi styles—and how
subtle tweaks can alter the dish’s character.

Exploring her recipe is not just about making lamb biryani; it’s about
connecting with the cultural heritage embedded in every grain of rice and
every spice-infused morsel of lamb.

Whether you’re a seasoned cook or a passionate beginner, trying out the lamb
biryani recipe Madhur Jaffrey shares will undoubtedly enrich your culinary
repertoire. The intoxicating aroma, the tender lamb, and the perfectly cooked
rice come together to create a meal that’s both comforting and celebratory-a
true reflection of Indian hospitality and flavor artistry.

Frequently Asked Questions

Who is Madhur Jaffrey and what is her connection to
lamb biryani recipes?

Madhur Jaffrey is a renowned Indian actress and food writer known for
popularizing Indian cuisine worldwide through her cookbooks and television
shows. She has shared authentic and detailed lamb biryani recipes that
reflect traditional Indian cooking methods.

What are the key ingredients in Madhur Jaffrey's
lamb biryani recipe?
The key ingredients typically include basmati rice, lamb pieces, yogurt,

onions, garlic, ginger, green chilies, whole spices like cardamom and
cinnamon, saffron, fresh herbs such as cilantro and mint, and ghee or oil.



Does Madhur Jaffrey's lamb biryani recipe require
marinating the lamb?

Yes, Madhur Jaffrey's recipe usually involves marinating the lamb in a
mixture of yogurt, spices, and sometimes lemon juice for several hours to
tenderize the meat and infuse it with flavor.

What cooking techniques are emphasized in Madhur
Jaffrey's lamb biryani recipe?

Her recipe emphasizes layering partially cooked rice and cooked lamb, then
slow-cooking them together (dum cooking) to allow the flavors to meld and the
rice to finish cooking with the meat's aroma.

How long does it typically take to prepare Madhur
Jaffrey's lamb biryani?

Preparation and marination can take several hours, with active cooking time
around 1 to 1.5 hours, making the total time approximately 3 to 4 hours
including marination.

Are there any special tips Madhur Jaffrey offers for
making perfect lamb biryani?

She suggests using good quality basmati rice, soaking the rice before
cooking, frying onions until golden brown for depth of flavor, and sealing
the cooking pot properly during dum cooking to trap steam.

Can Madhur Jaffrey's lamb biryani recipe be adapted
for other meats or vegetarian options?

Yes, the recipe's principles can be adapted for chicken, beef, or vegetables
by adjusting cooking times and marination accordingly, while maintaining the
layering and slow-cooking technique.

Where can I find the authentic lamb biryani recipe
by Madhur Jaffrey?

You can find Madhur Jaffrey's lamb biryani recipe in her cookbooks such as
'Madhur Jaffrey's Ultimate Curry Bible' or on reputable cooking websites and
platforms that feature her recipes.

Additional Resources

Lamb Biryani Recipe Madhur Jaffrey: A Culinary Exploration of Tradition and
Taste



lamb biryani recipe madhur jaffrey stands as a testament to the rich culinary
heritage of Indian cuisine, intertwining aromatic spices, tender meat, and
fragrant basmati rice in a symphony of flavors. Renowned for her
authoritative voice on Indian cooking, Madhur Jaffrey’s approach to lamb
biryani offers both authenticity and accessibility, making it a favored
recipe among home cooks and culinary enthusiasts alike. This article delves
deeply into the nuances of her lamb biryani recipe, examining its components,
cooking techniques, and the broader context of biryani within Indian
gastronomy.

Understanding Madhur Jaffrey’s Approach to Lamb
Biryani

Madhur Jaffrey’s reputation as a culinary expert and author of numerous
Indian cookbooks lends significant credibility to her lamb biryani recipe.
Her methodology emphasizes balance-between spices and texture, between
tradition and practicality. Unlike some renditions that can be overly complex
or heavily spiced, Jaffrey’s recipe strives to highlight the natural flavors
of the lamb, complemented by carefully measured aromatic spices and a precise
cooking technique.

The lamb biryani recipe Madhur Jaffrey presents is a layered rice dish where
marinated lamb is cooked alongside basmati rice infused with cardamom,
cloves, cinnamon, and bay leaves. This layering technique, known as “dum”
cooking, ensures the meat remains succulent while the rice absorbs the rich
essence of the spices and meat juices.

Key Ingredients and Their Roles

Central to the success of any biryani is the quality and balance of its
ingredients. Madhur Jaffrey’s recipe calls for:

e Lamb: Typically bone-in pieces, chosen for their depth of flavor and
tenderness after slow cooking.

e Basmati Rice: Long-grain and fragrant, it forms the fluffy, separate
layers essential to biryani texture.

e Spices: Whole spices like cardamom pods, cloves, cinnamon sticks, and
bay leaves create a subtle, complex aroma without overpowering the dish.

* Yogurt and Aromatics: Yogurt tenderizes the lamb, while garlic, ginger,
and onions build the savory base.

e Fresh Herbs: Coriander and mint add brightness and freshness to the



final dish.

Each of these elements plays a critical role in achieving the characteristic
biryani flavor profile-rich yet nuanced, spicy yet balanced.

The Cooking Technique: Layering and “Dum” Cooking

A defining feature of Madhur Jaffrey’s lamb biryani recipe is the “dum” or
steam-cooking method, which involves slow cooking the layered meat and rice
together in a sealed pot. This technique allows the steam to circulate
inside, cooking the ingredients evenly and infusing the rice with the meat’s
aroma and spices.

The process typically begins with marinating the lamb to ensure tenderness
and flavor penetration. Separately, the rice is parboiled-cooked partially so
it finishes perfectly during the final steaming. In the cooking vessel,
layers of lamb and rice alternate, often topped with saffron-infused milk or
fried onions, which add color and texture.

This gentle, prolonged cooking method contrasts starkly with other fast-
paced, one-pot recipes, underscoring the patience and care that traditional
biryani demands. It also highlights one of Madhur Jaffrey'’s strengths: making
authentic Indian dishes approachable without sacrificing their integrity.

Comparing Madhur Jaffrey’s Recipe with Other
Lamb Biryani Variants

Lamb biryani recipes vary widely across India, reflecting regional tastes and
ingredient availability. Madhur Jaffrey’s version is often compared to
Hyderabadi and Lucknowi (Awadhi) biryanis, two of the most famous styles.

e Hyderabadi Biryani: Known for its intense spice levels and use of
saffron and fried onions, it often involves cooking raw meat and rice
together in a sealed pot—a method called “kacchi” biryani.

e Lucknowi Biryani: Characterized by a more subtle flavor, fragrant
spices, and the use of yogurt and rose water, it typically employs
“pakki” biryani, where cooked meat and rice are layered and steamed.

Madhur Jaffrey’s recipe leans closer to the Lucknowi style, focusing on
balanced flavors and a less fiery spice profile. Her biryani may omit some of
the more elaborate ingredients like rose water or exotic nuts, making it more



accessible for everyday cooking without compromising on authenticity.

Pros and Cons of Madhur Jaffrey’s Lamb Biryani
Recipe

From a culinary perspective, the lamb biryani recipe Madhur Jaffrey offers
several advantages:

e Pros:

[¢]

Balanced spice profile suitable for a wide audience.

[¢]

Detailed instructions that demystify complex Indian cooking
techniques.

[¢]

Emphasis on fresh ingredients and traditional methods.

[¢]

Adaptability for home kitchens without specialized equipment.

e Cons:
o Preparation time can be lengthy, requiring patience.

o Some might find the spice level milder compared to regional
variants.

o Availability of specific whole spices or basmati rice can vary by
location.

These factors make the recipe ideal for cooks who appreciate authenticity and
are willing to invest time but may challenge those seeking quick or highly
spiced versions.

Optimizing the Lamb Biryani Recipe Madhur
Jaffrey for Home Cooks

For those attempting Madhur Jaffrey’s lamb biryani recipe at home, several
tips can enhance the cooking experience and end result:



1. Choosing the Right Cut of Lamb: Shoulder or leg pieces with some fat
content work best to ensure moistness and flavor.

2. Rice Preparation: Soaking basmati rice for at least 30 minutes before
parboiling improves grain separation and texture.

3. Marination Time: Allowing the lamb to marinate overnight intensifies the
flavor and tenderizes the meat.

4. Heat Control: Using a heavy-bottomed pot and low heat during the “dum”
process prevents burning and encourages even cooking.

5. Layering Technique: Ensuring the rice and lamb layers are even and
gently packed helps with proper steaming and flavor infusion.

These practical considerations align with Madhur Jaffrey’s philosophy of
respecting traditional techniques while making them feasible for modern
kitchens.

Health and Nutritional Insights

Lamb biryani, while rich and flavorful, also offers nutritional benefits that
can appeal to health-conscious consumers. Lamb is an excellent source of
high-quality protein, iron, and essential vitamins such as B12. The use of
whole spices like cinnamon and cardamom may confer antioxidant properties and
aid digestion.

However, the dish’s calorie content can be elevated due to the use of ghee or
0il and the carbohydrate density from rice. Madhur Jaffrey’s recipe, by
emphasizing measured spice use and moderate oil quantities, can be adapted
for a balanced meal without excessive richness.

Final Reflections on the Lamb Biryani Recipe
Madhur Jaffrey

Exploring Madhur Jaffrey’s lamb biryani recipe reveals a dish steeped in
tradition yet tailored for practical execution. It serves as a bridge between
the culinary heritage of Indian biryanis and the contemporary kitchen,
offering a flavorful, aromatic experience without overwhelming complexity.

For cooks seeking an introduction to classic Indian rice dishes, this recipe
provides a reliable and rewarding pathway. Its nuanced use of spices,
emphasis on proper technique, and balance of flavors underscore why Madhur
Jaffrey remains a trusted authority in Indian cuisine.



The lamb biryani recipe Madhur Jaffrey champions is more than a meal; it is
an invitation to engage with India’s rich gastronomic culture, one fragrant,
tender bite at a time.

Lamb Biryani Recipe Madhur Jaffrey

lamb biryani recipe madhur jaffrey: Madhur Jaffrey's Curry Nation Madhur Jaffrey, 2012
Travelling across Britain, visiting local Indian and South Asian communities, Madhur reveals how it's
possible to sample virtually the whole of Indian cuisine without ever leaving the British Isles.

lamb biryani recipe madhur jaffrey: From Curries to Kebabs Madhur Jaffrey, 2020-08-20
As Indians immigrated to different countries, they brought with them ingredients and cooking
techniques that resulted in countless delicious hybrids of classic dishes. In this groundbreaking
cookbook, bestselling author Madhur Jaffrey illustrates the evolution of curry and its close relative,
the kebab, throughout Asia and eastern Africa. Featuring more than 100 enticing recipes, this
volume includes not only the finest dishes from India, but a variety of curries from around the
world--from Sumatran Lamb Curry from Indonesia to Lobster in Yellow Curry Sauce from Thailand.
Twenty easy recipes for delicious spiced kebabs are also included, as well as soups, noodles, breads,
chutneys, beans and vegetables to complement every dish. A must-have addition to every curry
lover's library, this beautifully illustrated guide will give you a fascinating insight into the art of
Indian cooking.

lamb biryani recipe madhur jaffrey: Food & Wine , 1990-07

lamb biryani recipe madhur jaffrey: An Invitation to Indian Cooking Madhur Jaffrey,
2011-05-10 A beautiful fiftieth-anniversary edition of the essential Indian cookbook—the final word
on the subject (The New York Times)—featuring a new introduction by the author and a new
foreword by Yotam Ottolenghi An instant classic upon publication, this book teaches home cooks
perfect renditions of dishes such as Mulligatawny Soup, Whole Wheat Samosas, and Chicken
Biryani, alongside Green Beans with Mustard, Khitcherie Unda (scrambled eggs, Indian style), and
Nargisi Kofta (large meatballs stuffed with hard-boiled eggs). The “queen of Indian cooking
(Saveur), Madhur Jaffrey helped introduce generations of American home cooks to the foods of the
subcontinent. In An Invitation to Indian Cooking—widely considered one of the best cookbooks of all
time and enshrined in the James Beard Foundation’s Cookbook Hall of Fame—]affrey gives readers a
sweeping survey of the rich culinary traditions of her home. Living in London and homesick, she was
prompted to re-create the dishes of her Delhi childhood. Jaffrey taught herself the art of Indian
cuisine and, in this groundbreaking book, she shares those lessons with us all. Featuring more than
160 recipes, the book covers everything from appetizers, soups, vegetables, and meats to fish,
chutneys, breads, desserts, and more. From recipes for formal occasions to the making of everyday
staples such as dals, pickles, and relishes, Jaffrey’s “invitation” has proved irresistible for
generations of American home cooks. Beautifully redesigned—and with a new foreword by the
author and a new introduction by superfan, Yotam Ottolenghi—and featuring Jaffrey's own
illustrations, this anniversary edition celebrates An Invitation to Indian Cooking’s half a century as
the go-to text on Indian cooking.

lamb biryani recipe madhur jaffrey: Madhur Jaffrey's Curry Nation Madhur Jaffrey,
2012-10-11 Madhur Jaffrey, television's most-loved Indian cook, returned to our screens for a major
new series for the Good Food Channel in October 2012. Travelling across Britain, visiting local
Indian and South Asian communities, Madhur revealed how it's possible to sample virtually the
whole of Indian cuisine without ever leaving the British Isles. In the official tie-in book to the series,
Madhur Jaffrey showcases her favourite curry recipes with influences from all over the subcontinent:
Punjabi, Goan, Parsi and Bengali amongst others. Carefully selected and adapted by Madhur, the


https://stg.hffa.com/archive-th-093/lamb-biryani-recipe-madhur-jaffrey.pdf

recipes conjure up the colour and vitality of this vibrant culture, but keep to her mantra that Indian
food doesn't need to be complicated. Always innovative and contemporary, Madhur will even give
some of these traditional Indian recipes a twist - pairing Aloo Gobi with a very British roast lamb, for
example. Whether it's the spicy, lentil-based specialities of Rajesthan, kebabs and kormas from
Delhi, or coconut-infused curries from Kerala, we accompany Madhur Jaffrey on her very personal
tour of our modern-day Curry Nation.

lamb biryani recipe madhur jaffrey: Madhur Jaffrey's Step-By-Step Cooking Madhur
Jaffrey, 2001-11-01 Discusses equipment, techniques, ingredients, and courses to prepare recipes
including Vietnamese pork and crab soup, Indian chicken biryani, Malaysian bean sprouts with
coconut dressing, and Korean candied walnuts.

lamb biryani recipe madhur jaffrey: Madhur Jaffrey's Quick & Easy Indian Cooking Madhur
Jaffrey, 2007-07-12 Seventy recipes that can be made in thirty minutes or less.

lamb biryani recipe madhur jaffrey: Madhur Jaffrey's Indian Cookery Madhur Jaffrey,
2023-10-12 The 40th-anniversary edition of the beloved classic book on Indian home cooking, with
11 new recipes and gorgeous illustrations. Originally published in 1982, Madhur Jaffrey's Indian
Cookery was the book that accompanied the TV series that inspired a generation to cook real Indian
food, not the watered down version of it that had persisted in Britain for years. Now, this stunning
updated edition - featuring 11 new recipes and a foreword celebrating the 40th anniversary - will
inspire even more home cooks to make real Indian food at home. Recipes include classic dals,
curries, chutneys and breads, as well as countless lesser-known traditional recipes and techniques to
master Indian cooking for all occasions. Madhur Jaffrey's Indian Cookery is a classic cookbook from
a trusted and authoritative voice, ready for the next generation to discover these delicious,
authentic, failsafe Indian recipes that have stood the test of time.

lamb biryani recipe madhur jaffrey: Madhur Jaffrey's Indian Cooking Madhur Jaffrey, 1995
Newly revised and expanded, Madhur Jaffreys' Indian Cooking introduces its readers to the subtle
delights of India's cuisine. Here are classics such as Royal Lamb with Almond Sauce and
Tandoori-style Chicken, and wonderful desserts that include Kulfi (ice cream with nuts) and Carrot
Halva. You'll also find exotic ideas for snacks - for instance, Spicy Matchstick Potato Chips - and
vegetable recipes such as Sweet and Sour Okra. You'll find more than 130 recipes in all. The book
also contains a comprehensive list of the spices and other ingredients that are so essential to Indian
cooking, information on equipment and techniques, and advice on combining dishes to create
authentic Indian menus.

lamb biryani recipe madhur jaffrey: Madhur Jaffrey's Quick & Easy Cookery Course Madhur
Jaffrey, 1997 This book includes: the Indian storecupboard; equipment; techniques; chicken;
seafood; meat; vegetables and pulses; rice; and chutneys and relishes.

lamb biryani recipe madhur jaffrey: Madhur Jaffrey's Quick & Easy Indian Cookery
Madhur Jaffrey, 1993 Madhur Jaffrey presents over 70 Indian recipes for starters, breads and rice
dishes, meat, fish and vegetables. The average preparation time is about 30 minutes, and the recipes
include salads, relishes, chutneys, pickles, drinks and desserts.

lamb biryani recipe madhur jaffrey: Madhur Jaffrey's Flavours of India Madhur Jaffrey, 1995
130 dishes from the most popular areas of India: Delhi and the Punjab, Kerala, Gujerat and
Rajasthan, Tamil Nadu, Bengal and Goa. Recipes include: Kashir Rezala, a Bengali Muslim dish
using goat meat, lemon, milk, yoghurt and saffron; and Goan Bebinca, cardamom flavoured layered
pancakes.

lamb biryani recipe madhur jaffrey: The Essential Madhur Jaffrey Madhur Jaffrey, 1996

lamb biryani recipe madhur jaffrey: Madhur Jaffrey's Illustrated Indian Cookery Madhur
Jaffrey, 1996 Containing 15 new recipes, this is a revised edition of Madhur Jaffrey's companion for
lovers of Indian food. There are altogether 140 recipes from all over India, with suggestions for
combining them with European foods, as well as a selection of Indian menus, and the spices,
seasonings, flavourings and techniques most commonly used in Indian cookery are described.

lamb biryani recipe madhur jaffrey: Indian Cookery: a Cookbook,by Madhur Jaffrey




(Spiral-Bound) Madhur Jaffrey, 2024-09-17

lamb biryani recipe madhur jaffrey: Madhur Jaffrey's Step-by-step Cookery Madhur Jaffrey,
2000 Eastern cookery has never been more acessible in restaurants and for the home cook.
Supermarkets now stock the key ingerdients and many cooks have realized how simple yet utterly
delicious the food of countries such as Thailand, Vietnam and Hong Kong can be. 'Madhur Jaffrey's
Step-by-step Cookery' is an unequalled guide to the cuisines of Asia from the authority on the
subject. In a comprehensive introductory section Madhur explains the key ingredients and
equipment, and demonstrates essential techniques - from deseeding chillies to stir-frying - in
steb-by-step photographs. Key recipes throughout the book also feature step photographs, as well as
Madhur's invaluable tips and personal anecdotes which convey her passion for the different regions
and their food. A simple dish of Potatoes with Mustard Seeds from India; Hot and Sour Prawn Soup
from Thailand, fragrant with lemon grass and coriander; mushrooms stuffed with ginger and
chicken, from a Japanese yakitori bar; delicate Vietnamese spring rolls with mint and crab - these
are just a few of the tantalising recipes that fill these pages. And with Madhur's expert guidance,
and clear step-by-step photography throughout, everyone can enjoy the same delicious results.

lamb biryani recipe madhur jaffrey: My Kitchen Table: 100 Weeknight Curries Madhur
Jaffrey, 2011-10-18 This is the second Madhur Jaffrey cookbook in the My Kitchen Table series.
Madhur's first book, 100 Essential Curries, offered a comprehensive selection of classic Indian
recipes. This new title will provide recipes for simple curries, perfect for cooking up quickly during
the week. There are family-favourites, including creamy kormas, stir-fried prawns and spicy chicken
recipes, as well as satisfying stews, quick kebabs and ideas for light suppers and snacks. Some
recipes are quick to make, others can be prepared ahead. Perfect for the busy cook.

lamb biryani recipe madhur jaffrey: A Taste of India Madhur Jaffrey, 2001 Since its
publication in 1985, Madhur Jaffrey's A Taste of India has become the definitive Indian cookbook and
is now reissued in a reduced-format paperback edition. Madhur Jaffrey uses her vast knowledge and
descriptive skills, together with a wealth of superb photographs to set the foods of her homeland in
their regional context. A Taste of India is a magnificent book, spiced with anecdotes and personal
reminiscences, which conveys all the colour and diversity of India's rich culinary heritage. From the
mountains of northern Kashmir she has selected a sweet pumpkin and walnut chutney that is served
at wedding banquets; from the dry plains of western Saurashtra a deliccious savoury cake made
from a batter of rice and split peas. Dishes like these, together with many other sweets, snacks,
breads, roasts, skcwered kebabs and pilafs, form an exhaustive collection of recipes that will satisfy
the most experienced cook and enthusiastic beginner alike.

lamb biryani recipe madhur jaffrey: Indian Cookery Madhur Jaffrey, 2002 An appearance
on BBC2's Friends for Dinner in 2001 and the publication in the same year of her best-selling
Foolproof Indian Cookery re-established Madhur as the authority on Indian food. Madhur Jaffrey's
Indian Cookery is a revised and updated edition of her seminal cookery book, Illustrated Indian
Cookery, which sold 3/4 million copies. This new edition has been completely re-designed and
re-photographed in a larger hardback format to make it the essential reference book on Indian
cuisine. With chapters on meat, poultry, fish and vegetables as well as pulses, breads and rice,
relishes, chutneys and pickles, Madhur guides you through the colourful range of Indian food, from
classics like Rogan Josh, Tandoori-style Chicken and Naan Bread to more unusual dishes such as
Salmon Steamed with Mustard Seeds and Tomato and Drunken Orange Slices. Complete with
comprehensive background information on ingredients, equipment, authentic preparation
techniques and suggested menus, Madhur Jaffrey's Indian Cookery brings you Indian food at its best.

lamb biryani recipe madhur jaffrey: Madhur Jaffrey's Cook Book MADHUR. JAFFREY,
1994-10 The renowned authority on Indian cookery presents a personal collection of international
dishes for every occasion. Especially chosen for busy people, each recipe is quick and healthy. Ms.
Jaffrey will appear on a PBS serial. Printed in two colors. Line drawings.
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