
  



  



  

1.Basmati Rice
( ex : one Glass)



  

2. Tomato

3. Onions

4. Carrot

5. Beans

6. Green peas

7. Potato



  

8. Chillies

9. Ginger Garlic Paste

10. Cloves

    Cinnamon

    Nutmeg

Mace 

Star

Cubeb Pepper



  

11. Salt

12. Ghee 

    and

13. Cooking Oil



  

Directions

Step 1 : Heat 1 tsp ghee and 2 tsp 
Cooking oil.

Step 2 : Add mace, cloves, star, 
Cinnamon & Cubeb Pepper etc.

Bay leaf  can be added



  

Step 3 : Fry onions & Green chillies

Step 4 : Then add the Chopped
 vegetables & Mix all of  them
 together & f ry until the vegetables
 are done.
 Caulif lower can be added

Step 5 : Add very little nutmeg powder.



  

Step 6 : Add Ginger Garlic 
              paste.

Step 7 : Wash Rice 
& 
               add it.

Step 8 : Add salt.



  

Step 9: Add Water (ex: 2 glasses of  water f or 1 glass rice).
Check salt .Cover & let it cook.

        Simple 
Vegetable Biryani Will be Ready!


