
 

VEGETABLE BIRYANI 

Tootsie Fernandes 
 

Masala: 
2 tsp red chilli powder 
1 tsp tumeric powder 
3 tsp cumin powder 
3 tsp coriander powder 
1 tsp cinnamon powder 

½ tsp clove powder 
½ tsp pepper powder 
2 pods fresh garlic ) ginger and garlic should be 
3” piece of fresh ginger) about the same in quantity 

Blend the above items into a smooth paste with a little water 

Greens: 

4-6 green chillies – chopped fine (depending on how spicy you like it!) 

Vegetables and protein: (total weight should not be less than 4 lbs) 
½ medium cauliflower – cut into large chunks 
4 medium carrots washed and chopped ½” cubed 
1 lb med potatoes cut into 6/8 pieces each – pre-soak in 2 cups water 
20 green beans – washed and cut into ½” pieces 
1 pkg Presidents Choice firm tofu – ½” cubed 
2 cups textured vegetable protein (TVP from Indian store)-pre-soak in 1 cup water 

Other ingredients 

 
 
 
 
 
 
 

2 kg Basmati rice No 817 

Method: 

 Heat the oil and fast fry three onions (julienne) until light brown and crisp. Dry 
on paper towel to garnish rice.

½ bunch fresh coriander – 
chopped fine 

½ bunch fresh mint – chopped fine 

8 medium onions 
24 ozs. canned crushed tomatoes (you 
can use fresh tomatoes but the curry is 
watery) 
250 gms. yogurt 
1 large Heinz vegetable soup cube OR 

one pkt of Lipton’s Onion Soup 
mix 

4 bay leaves 
8 dried plums (a heaped tablespoon of 
plum sauce can be substituted or 8 
bindi solam) 
1 tbs. salt 
1 cup canola oil 



 

 In the same pot fry remaining onions (chopped/finely minced) until they turn 
transparent. Add the chopped coriander, chillies and mint, salt and the soup 
cube, fry for a few minutes and then add the tomatoes. Fry until the mixture 
starts to bubble (i.e. the moisture from the tomatoes is gone). Add the masala 
and fry for a minute. Drain and add then add carrots, potatoes, beans, tofu and 
TVP (not the cauliflower), fry on high for 5 to 7 minutes stirring the bottom of 
the pan to ensure that it does not stick. Add the yogurt and salt, stir well for 2 
minutes until the mixture comes to a boil and then add two cups of water, cover 
and cook until the veggies are almost tender (check potatoes) add the cauliflower 
and bring to a boil, cook for another 10 minutes stirring occasionally to ensure 
that it is not sticking to the bottom of the pan. Set aside when ready.

 
 Wash and cook rice in a large pan until almost ready but not fully cooked. Rinse 

in cold water and drain completely in colander. Tip: To add flavour to rice, you 
can add one or two black cardamoms when boiling rice. Layer 1” rice in large 
wide bottomed pot (hundi!), add vegetable mixture evenly across the rice 
ensuring that cubed vegetable is distributed well. Ensure that the remaining rice 
is in two equal portions, layer one portion across surface of pan and add mixture 
as on first layer. Now add remaining rice – if desired, add some food colour to a 
few tablespoons of rice to garnish top of pot. Layer browned onions from paper 
towel across surface of pan.

 
 Preheat oven to 250 degrees. Dampen dishcloth and place over pan, cover and 

bake for 30 minutes.
 
 Serve with Raita – yogurt sauce with fine grated cucumber, chopped coriander, 

green onions, salt to taste and a pinch of sugar.
 


