Chicken Biryani Recipe 
1. Marinate the Chicken
Marinate the chicken with the following ingredients and keep it for 1 hour. You can choose to keep inside the fridge.
Chicken – 600 g
Ginger–garlic paste – 1 tsp (tea spoon)
Turmeric powder – ¼ tsp
Coriander powder – 1 tsp
Chilli powder – 1 tsp
Garam masala – 1 tsp
Salt – 1 tsp
Lime juice – 1 tsp
2. Prepare the Onions
Slice 4 medium-sized onions thinly.
Take half of the sliced onion and deep-fry it in vegetable oil until light brown.
Remove from oil and set aside.
3. Soak the Rice
Basmati rice – 2 cups
Wash the rice 3–4 times, then soak it for 30 minutes. After soaking, drain the water.
4. Cook the Marinated Chicken
Whole Spices:
Cinnamon powder – 1 tsp
Cloves – 3–4
Cardamom – ¼ tsp
Star anise – 1
Nutmeg – ¼ tsp
Bay leaf – 1
Method:
Heat 3 tbsp oil in a large oven safe pan. Add the whole spices and 1 green chilli. Sauté for 15 seconds. Add the remaining sliced onions, 1 tsp ginger–garlic paste, and ½ tsp salt. Sauté until the onions are soft and cooked.
Add                1 tbsp (table spoon) coriander powder
½ tsp chilli powder
1 tsp garam masala
½ tsp black pepper powder
Sauté for 2 minutes.
Add the marinated chicken and cook on high heat for 3 minutes. Add ¾ cup hot water, mix, cover, and cook for 12 minutes, add 1–2 tbsp fried onions halfway through.
5. Cook the Rice
Boil 2¼ cups water for 2 cups of rice. 
Add to the water
· Bay leaf – 1
· Cinnamon – 1 tsp
· Cloves – 4
· Cardamom – ¼ tsp
· Fried onion – 1 tbsp
· Lime juice – ½ tsp
· Oil – ½ tsp (from frying the onions)
When water gets boiled add the drained rice, mix, cover, and cook until 75% is done.
6. Layering and baking
Layer the 75% cooked rice over the cooked chicken.
Between the layers, add:
· A handful of mint leaves
· A handful of coriander leaves
Top with the remaining fried onions.
(Optional: add roasted cashews and raisins.)
Bake in a preheated oven at 200°C for 10–15 minutes.
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