
Mint Biryani with Roasted Mushrooms

For the rice:

1 1/2 (315 grams) cups white or brown basmati or other long-grain rice

4 cloves

4 pods of green cardamom

2 1-inch (2.5 centimeters) pieces of cinnamon

3 cups (.75 liter) water (3 3/4 cups if using brown rice) for rice, 1/4 cup (60 milliliters) water for mint paste

For the mushrooms:

1 pound of white button mushrooms or crimini mushrooms (or a meatier mushroom like portabella or shiitake)

1/4 teaspoon (.5 gram) turmeric

1/4 teaspoon (.5 gram) red chili powder

salt to taste

For the mint paste:

1 cup (20 grams) tightly packed mint leaves (1 1/2 cups if using brown rice)

1-inch (2.5 centimeters) piece of ginger, minced

4-5 cloves garlic, minced

2 hot green chilies, minced

1/3 cup (80 grams) soft tofu (can use soy yogurt as a substitute)

1 tablespoon (15 milliliters) lemon juice

1/4 cup (60 milliliters) water

1 medium onion, sliced

1 tomato, diced

1/2 teaspoon (1 gram) turmeric

1 heaping tablespoon (7.5 grams) of garam masala

Preheat the oven to 350 F. Heat a deep pan. Add the cardamom, cinnamon and cloves. When they sputter, add the rice and stir for a

minute until the grains start to turn opaque.

Add the water, and bring to a boil. Cover, lower the heat to low, and simmer for 15 minutes. If using brown rice, once the water comes to

a boil , cover the saucepan with a tight lid and bake in a preheated 350-degree oven for 50 minutes. Let stand for at least 10 minutes.

Meanwhile, thinly slice the mushrooms. Spray oil in the baking sheet and toss the mushrooms with ¼ teaspoon of turmeric, red chili

powder and salt. Roast in the 350 F oven for about 20 minutes or until the mushrooms are tender and beginning to caramelize but are not

burned.

(Tip: If you don't have mushrooms around, potatoes are also great. Cut them into thick fingers and follow the rest of the instructions,

adding a few more minutes in the oven for the potatoes to cook and turn golden-brown.)

In a blender, add and grind: mint, ginger, garlic, green chilies, tofu, lemon juice, and water. If using brown rice, add 1 teaspoon (2.5

grams) more of the garam masala and another green chili, to taste.

For the final step, heat a large saucepan. sauté onion until it turns golden-brown. Add  tomato, ½ teaspoon (1 g) turmeric, and garam

masala. Stir and let cook until the tomatoes are tender. Add the mint paste and stir and cook for about 10 minutes on medium heat. Add

salt to taste. Now carefully add the rice to the mint, using a light touch so as to not crush the grains. Using a fork, mix the rice and the

mint paste.

Cover and cook for another 2 minutes on a very low flame. Sprinkle the roasted mushrooms on top and serve.
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