
Nasi Goreng
Ingredients         Quantity

Basmati rice (washed, drained)         1 ½ cups

Water           3 cups

Vegetable oil                                        1 tbsp

Sesame oil                                              1 tsp

Shallots (chopped)                            half a piece

Garlic (minced)                                  2 cloves

Ginger (ground)                                ½ tsp

Chicken breast (diced)                       2 pieces

Sweet Soya sauce                                  3 tsp

Carrot (shredded)                                 ¼ cup

Thai red chilli (julienned)                    1 piece

Bean sprouts                                          ¼ cup

Green cabbage (shredded)                  ¼ cup

Cilantro (fresh, chopped)                     2 tbsp

Spring onions (sliced)                          2 pieces

Eggs           4 pieces

Peanuts (crushed)                                  ½ cup

Lime juice                                               1 piece

Salt            as required

Black pepper                                      as required

Method of Cooking            

1. Rinse the rice 2-3 times, handling gently, so as not to 

break the grains and leave to soak for at least 10 minutes.

2. In a stock pot, bring water to boil. Drain the rice from the 

soaking water and add to the boiling water. Add a pinch of 

salt to the water and stir thoroughly. Allow the rice to boil, 

until the water is almost absorbed. Cover the pan with a lid 

and reduce the heat. Simmer gently for 10 minutes. Make 

sure the bottom of the pan does not burn.

3. Take the pan o� the heat. Leave the rice to stand for 

5 - 10 minutes to allow excess moisture to be absorbed 

by the rice, allowing it to flu� up. Remove the lid and leave 

it open to cool. Run a fork through the rice to separate 

the grains.

4. Heat both oils in a wok/large frying pan and stir fry 

chopped onion for 5 minutes, add garlic and Thai red 

chili, and cook for 1 minute longer.

5. Add ground ginger and cook stirring for 1 minute.

6. Add diced chicken breast and cook for 5 minutes until 

all pieces are sealed. Add carrots, cabbage and green onions, 

and stir fry for 2-3 minutes. Lastly, add the bean sprouts.

7. Now add cooked rice to the pan together with soya 

sauce and cook for a few more minutes and switch o� heat.

8. Salt & black pepper can be stirred into the Nasi Goreng 

at the end, as required.

9. In a frying pan, fry the 4 eggs.

10. Serve the Nasi Goreng Special on a plate and squeeze 

the juice of ½ lime all over it, sprinkle with chopped cilantro, 

peanuts and top with fried egg.



Ingredients          Quantity

Olive oil                                                            1 tbsp

Onion (finely chopped)                              half a piece

Garlic (finely chopped)                                  1 clove

Red pepper (chopped)                                ½ a piece

Chicken stock                                                  4 cups

Sa�ron threads                                              1 pinch

Smoked paprika                                               1 tsp

Bomba (Paella) rice                                    1 ½ cups

Parsley (leaves picked and chopped)  1 small bunch

Fresh or frozen peas                                    1 handful

Prawns       ½ cup

Mussels     1 cup

Squid (halved)                                                 2 small

Sea salt                                                        as required

Freshly ground black pepper                   as required

Tomato concasse (finely chopped)                100 ml

Lemon wedges                                            as required

Method of Cooking            

1. Rinse clams under cold water and place in a bowl. 

Sprinkle with salt, cover with cold water; soak for a bit. 

Rinse clams thoroughly and drain.

2. Shell and devein prawns. Scrub mussels and remove beards.

3. In a sauce pan, heat the chicken stock; bring to a boil 

then take it o� heat. Divide the stock evenly into 2 bowls; 

in one bowl add the sa�ron (to make infused stock).

4. Heat olive oil in a Paella pan/large skillet. Then add the 

onion, garlic and red pepper; sauté for a few minutes then 

add the tomato concasse.

5. Add the smoked paprika, rice and infused stock and 

leave to cook on a medium heat, stirring from time to time.

6. After 15 minutes the rice should be nearly cooked. 

At this point, pour in the rest of the stock along with 

the peas. Season if required.

7. Add prawns, mussels and squid; let it simmer for 

5 minutes more, until the stock is absorbed. 

8. Remove from heat and stand for 10 minutes.

9. Serve with chopped parsley and wedges of lemon.

Paella



Mushroom Risotto
Ingredients             Quantity

Arborio (Risotto) rice                                    1 cup

Chicken stock                                                  3 cups

Button mushroom (sliced)                         2 handfuls

Dried porcini mushrooms                          1 handful

Olive oil                                                            1 tbsp

Onion (finely chopped)                              half a piece

Butter           2 tbsp

Parsley (leaves picked & chopped)         a few sprigs

Lemon (juice)                                               ½ a lemon

Parmesan cheese (grated)                             2 tbsp

Sea salt                                                         as required

Freshly ground black pepper                    as required

For Serving 

Parmesan (grated)                                     as required

For Garnish 

Parsley (chopped)                                      as required

Method of Cooking 

1. Put the dried porcini mushroom in a bowl with chicken 

stock. Soak for 10 minutes, then take them out and slice.

2. In a medium saucepan, pass the chicken stock through 

a strainer and bring to a simmer. Continue to keep the 

stock on the heat, as hot stock must be used to cook 

the risotto.

3. Squeeze the lemon juice into the button mushroom. 

Melt 1 ½ tbsp of the butter in a saucepan and pan fry  

the mushroom until browned. Add the parsley, cook 

for 30 seconds then transfer to a bowl.

4. Heat the olive oil and ½ tbsp of butter in the same 

saucepan and sweat the onion. Add the rice and stir 

constantly; so that the grains are evenly coated in the oil.

5. Stir in both the mushrooms, add a ladle of hot stock 

each time and cook over medium heat until the liquid 

is absorbed. Keep adding a ladleful of stock at a time, 

making sure each ladle is absorbed before adding more.

6. When all the liquid is absorbed, remove the pan 

from heat, stir in the parmesan and season.

7. Cover the pan and let the risotto rest for 3 minutes 

before serving.



Mandi Rice
Ingredients          Quantity

Chicken leg (thigh & leg attached)     2 pieces

For the Marinade 

Garlic (minced)                                        2 tbsp

Lemon juice                                            1/2 cup

Chili powder                               1/2 tsp

Black pepper powder                            1/2 tsp 

Cumin powder                                        1/2 tsp

Ginger powder                                       1/2 tsp

Coriander powder                                 1/2 tsp

Salt                                                        as required

For the Rice 

Basmati rice                                          1 1/2 cups

Ghee     1 tbsp

Onions (sliced)                                      2 medium

Water     2 1/4 cups

Cardamom pods                                    5 pieces

Cloves                                                      5 pieces

Cinnamon stick                                      1 pieces

Sa�ron                                                     1/4 tsp

Chicken stock cube                                1 cube

Salt     as required

Method of Cooking            

1. Preheat oven to 220˚C.

2. In a bowl, add the chicken and marinate with minced 

garlic, lemon juice, black pepper, chili pepper, cumin powder, 

ginger powder, coriander powder and salt. Marinate for 30 

minutes. (preferably overnight)

3. Wash the rice, and soak in water for 10 minutes, then drain.

4. In a medium pot, fry the onion slices in ghee until golden 

in color. Add the rice, and mix for about 5 minutes on 

medium heat.

5. Place the rice and onion mixture in a deep oven tray. 

Add water, chicken stock cube, cardamom, cloves, 

cinnamon, a pinch of salt and sa�ron.

6. Cover the tray with aluminum foil, and pierce the foil 

in several places with a knife. Place the chicken pieces on 

top of the pierced places of the foil. Cover the chicken 

and the tray with another layer of aluminum foil, and seal 

it tightly on all sides.

7. Place the tray in the oven, for 1 hour until the chicken 

and rice are well done then remove from the oven.

8. Arrange the rice in a serving dish with the chicken set 

on top of it.

9. Always serve hot.

Tip: For Smoking: In a pot place the rice and make a gap 

in the middle of the rice placed. Add a ramekin with a little 

butter then place the chicken around the ramekin bowl. 

Light up the charcoal on the stove for about 2-3 minutes 

till heated up well and then quickly place the heated charcoal 

into the butter filled ramekin and cover the rice pot with a 

tight lid or aluminum foil for about 10 to 15 minutes. 

During this time the smoke from the hot charcoal will smoke 

up the Mandi to give the authentic smoked flavor and taste.



Lamb Dum Biryani
Ingredients          Quantity

Lamb (diced into bite sized pieces)        450g

For  the Marinade 

Ginger (paste)                                1 tbsp

Garlic (paste)                    3 cloves

Chili powder                                              1 tsp

Salt                                                             1 tsp

Turmeric            1 tsp

Coriander powder                         2 tsp

Cumin powder                                1 tsp

Garam masala powder       3 tsp

Natural yogurt                                         

   125 ml + 125 ml (for cooking) (1/3 cup + 1/3 cup)

For Rice 

Basmati rice                                          300 g

Water             1 1/2 liter

Cardamom (whole)                                  6 pieces

Cloves (whole)                                          6 pieces

Cinnamon stick                                          1 inch

Bay leaf                                                       1 piece

To Assemble the Biryani 

Oil  to deep fry         500 ml

Onions (sliced)                                             3 pcs

Ghee            2 tbsp

Green Chili (slit)                                      as required

Sa�ron             1 pinch

Mint (fresh, chopped)                              1/3 cup

Coriander (fresh, chopped)                     1/3 cup

Method of Cooking            

Meat Gravy
1. Place all ingredients for the marinade along with the meat, 
in a glass bowl, mix well and chill for at least 2 hours but ideally
 over night for more intense flavor.
2. Heat ghee/oil in a pot, add in the marinated lamb, sauté 
on high heat for 5 minutes while stirring continuously to 
ensure that the spices are cooked through.
3. Add 1 cup of water, cover and simmer until the lamb 
becomes tender for about an hour. Add extra water if required.
4. Before switching o� the fire, stir in the additional yoghurt. 

Rice
5. Prepare rice by rinsing it well until the water runs clear. 
Soak for at least 30 minutes.
6. Meanwhile, in a stock pot, boil 1.2 liters of  water with 
cardamom, cloves, cinnamon stick and bay leaf and add 
enough salt to make the water salty (slightly more salty 
than you would like the rice to be).
7. Add the rice and let the water return to a boil. Boil for 
3-4 minutes (until the rice suddenly flu�s up to three times 
its original volume), drain and set aside.

To Assemble
8. Deep fry the remaining onion and set aside on an 
absorbent towel.
9. Soak sa�ron in 3 tbsp of hot water and set aside.
10. Place half of the meat and gravy on the base of a 
stock pot, then sprinkle one half of the mint, coriander, 
browned onions and slit chilies over it. Evenly spread 
half of the par cooked rice over it and drizzle a few spoons 
of the oil in which the onion was fried, repeat the process 
one more time. Lastly, drizzle the sa�ron water over it.
11. Cover the pot with an aluminum foil or tight fitting lid 
and simmer on low heat for 20 minutes. A good indication 
that your Biryani is ready when the steam escaping from the 
edges of the lid, starts to reduce, indicating that the liquid 
on the base has evaporated. Be careful not to burn the 
base of the pot.
12. Serve hot with the yoghurt raita, which is a mixture 
of yoghurt, onions, tomato, cucumber, mint and coriander 
leaves, all finely chopped.

Tip: For a healthier option, cooking oil can be used instead 
of the ghee, but the ghee makes the dish more flavorsome.

Alternatively
Use the entire amount of yoghurt in the marinade. Place the raw 
marinated meat at the bottom of a pan, add half of the chopped 
mint, coriander, slit green chilies and golden fried onion. Top it up 
with the par-cooked rice and spread the remaining fried onion, 
mint, coriander, green chili. Drizzle the sa�ron and cook on 
“Dum”, which is cooking on a low heat for a long period of time.


