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SaffRoN RiGe With
b ChickeN SkeweRs
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B'R”aNl chic KeN Fragrant biryani saffron rice topped with sliced chicken, mint yoghurt

sauce, sliced apple and fresh tomatoes.

6 30 M'NUteS m 2 SeRV|NGS @ Ch|CKeN How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fRoOM YouR Box

BROWN ONION 1
SAFFRON 1packet
KOFTA BIRYANI SPICE MIX 1packet
BASMATIRICE 1509
MINT 1packet
NATURAL YOGHURT 1tub
CHICKEN TENDERLOINS 3009
GREEN APPLE 1
TOMATO 1

fROM YouR PaNtRY

oil for cooking, salt, pepper, 1/2 chicken
stock cube, garam masala

GOOKiNG tooLS

frypan with lid, frypan

]. Saute the oNioN

2. GooK the BiRYaNi Rice

3. MaKe the MiNt Yo6huRt SauGe

Heat a frypan over medium-high heat
with oil. Peel and dice onion. Add to
pan and cook for 3 minutes. Add
saffron and spice mix.

If you're not a fan of saffron, you can
use curry powder or turmeric
instead!

4. GooK the ChiCkeN

Stir in rice and 1/2 stock cube. Pour in
300ml water. Simmer and cook,
covered, for 12 minutes over medium
heat.

Meanwhile, slice mint leaves to yield
about 2-3 tbsp. Combine with
yoghurt, salt and pepper. Set aside in
the fridge until serving.

Make a garlic yoghurt instead and
reserve the mint for garnish.

5. PRePaRe fReSh toPPINGS

6. fiNiSh anND SeRve

Toss chicken tenderloins with oil and
1 tsp garam masala. Heat a large
frypan over medium-high heat and
cook chicken for 8-10 minutes or until
cooked through.

Use spices of choice! Cumin, mild
curry powder or1 tbsp butter
chicken paste also works well!

Wedge or dice apple and tomato.

Slice the chicken.

Serve biryani and chicken at the table
with apple, tomato wedges and mint
yoghurt sauce.



