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Indian spiced rice
A one-pot wonder, biryani is an Indian 
dish that includes rice and either 
lamb, chicken or vegetables infused 
with beautiful spices and served  
with a yoghurt sauce. Serves 4

2 tablespoons oil
6 whole cloves
½ cinnamon stick, broken
1 whole star anise, broken
1 medium onion, chopped
2 tablespoons clarified butter, melted
1 tablespoon fresh green chilli, minced
1 teaspoon fresh garlic, minced
1 teaspoon fresh ginger, minced

2 teaspoons salt
3/4 teaspoon turmeric powder
½ teaspoon garam masala
500g lamb shoulder chop, diced  

(or you can use chicken or vegetables)
1 large potato, cut into 1cm cubes
2½ cups water
1/4 cup tomatoes, blended (tinned  

or fresh)
1 cup long grain rice
½ cup orange lentils

1 Heat oven to 180°C fan bake. In a large 
saucepan, heat oil on a medium heat. 
Add cloves, cinnamon and star anise  
for 1 minute or until darkened. Add FAMILY FARE
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onion and cook for 3-5 minutes or  
until browned.
2 Add clarified butter, chilli, garlic, 
ginger, salt, turmeric and garam masala. 
Stir paste to infuse masala. Add meat 
and potato, and simmer for 7-10 minutes 
on medium heat.
3 Add water and tomatoes, and simmer 
for 6 minutes. Add rice and lentils,  
and simmer for a further 15 minutes, 
stirring occasionally. 
4 Transfer to a casserole dish, and cover 
dish with foil. Bake on 180°C for 20 
minutes or until rice has cooked. 
5 Serve hot with yoghurt sauce or  
a cucumber dip.
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Crumbed masala chicken 
This is another favourite in our house. 
It’s so easy and tastes so good. Perfect 
for parties, picnics or to use in 
homemade burgers. Make in advance 
and freeze for those busier times. 
Makes 15-20 pieces

500g chicken breast, skinless
2 tablespoons fresh coriander, chopped
1 tablespoon Greek yoghurt, 

unsweetened
1½ teaspoons cornflour
1 tablespoon fresh green chilli, minced
½ teaspoon fresh garlic, minced
½ teaspoon fresh ginger, minced
1 teaspoon garam masala
1 teaspoon salt
¼ teaspoon turmeric powder
1 cup breadcrumbs
6 tablespoons oil

1 Slice chicken breast into pieces that 
are about 5mm thick, 6cm long and 
3cm wide, trimming off fat. Wash  
and pat dry.
2 In a medium bowl, combine coriander, 
yoghurt, cornflour, chilli, garlic, ginger, 

garam masala, salt and turmeric. Add 
chicken and coat. Place breadcrumbs on 
a plate, add chicken pieces and coat 
each piece in crumbs.
3 In a large non-stick frypan, heat two 
tablespoons of oil on a medium heat. 
Place 1/3 of the chicken pieces in frypan, 
to cover bottom of the pan. Cook for 3 
minutes each side or until chicken has 
cooked through. Drain on paper towels. 
For further batches use 2 tablespoons  
of oil each time. Serve hot or cold.

Prawn curry
Fresh prawns are often delivered by 
fishers early in the morning in Avda 
Falia, my mum’s village. They are then 
marinated to be cooked with a spicy 
gravy for a delicious evening meal. 
Serves 2-3

500g raw prawns in tails (or you  
can use whole prawns in shells)

1 tablespoon oil
6 whole cloves
1 cup tomatoes, blended (tinned or 

fresh – or you can use condensed 
tomato soup)

1 tablespoon tomato paste
½ tablespoon tamarind paste
2 teaspoons fresh green chilli, minced
1 teaspoon fresh garlic, minced
1 teaspoon fresh ginger, minced
1 teaspoon salt
½ teaspoon garam masala
½ teaspoon turmeric powder
1 tablespoon fresh coriander, chopped

1 Wash prawns and pat dry. In a large 
frypan, heat oil on a medium-high  
heat. Add cloves for 30 seconds or  
until darkened. 
2 Add tomatoes, tomato paste and 
tamarind paste. Simmer for 1-2 minutes. 
Add chilli, garlic, ginger, salt, garam 
masala and turmeric, and stir paste  
to infuse.
3 Add prawns, cover and cook for 10 
minutes, or until prawns are cooked 
through, stirring occasionally. 
4 Garnish with coriander and serve  
hot with your choice of bread, rice  
and/or condiments.

Lamb meatballs
A classic dish combined with Indian 
masala spices. This is a dry version 
where meatballs are eaten as a  
snack, as opposed to a main meal.  
Makes 25-30

500g lamb mince (or you can use  
beef or chicken mince)

1 medium onion, finely diced
1 tablespoon fresh green chilli, minced 
1½ teaspoons fresh ginger, minced 
1 teaspoon fresh garlic, minced 
2 teaspoons salt
1 teaspoon turmeric powder
1 teaspoon garam masala
2 tablespoons oil
½ cup tomatoes, blended (tinned  

or fresh)
2 tablespoons fresh coriander, chopped
1 lemon, quartered

1 In a medium bowl, combine mince, 
onion, chilli, ginger, garlic, salt, 
turmeric and garam masala. Using  
your hands, massage and infuse spices 
through the mince. Portion mince  
into tablespoon-sized amounts and  
roll into meatballs. 
2 In a large non-stick frypan, heat  
oil on a high heat, add meatballs,  
sear and brown. Lower heat and  
cook for 5 minutes while rotating,  
to cook all sides. Add tomatoes and 
cook for a further 5-6 minutes or  
until tomato thickens. Ensure meat  
is cooked through.
3 Sprinkle with coriander and  
squeeze lemon juice over top. Serve  
hot or cold.  

An edited extract 
from A Little Bit of 
This, A Little Bit  
of That by Jayshri 
and Laxmi Ganda,  
(Red Dot Design, 
$69, available from 
gujaraticookbook.
com).
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