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Jump	to	Recipe	Print	Recipe	Biryani	Masala	Powder	recipe	with	step	by	step	pictures.	This	is	made	with	whole	Spices.	I	never	use	biryani	masala	powder	when	i	make	biryani..I	normally	use	my	regular	spice	powders	like	chilli,	coriander,	garam	masala	and	cumin	powders	for	making	them.	You	can	check	out	my	coconut	milk	biryani,	green	herb
biryani	and	all	the	biryani	recipes..	I	have	different	types	of	vegetable	biryani	recipe	in	this	blog,	but	i	always	wanted	to	post	the	best	veg	biryani	in	this	blog.	So	yesterday	i	cooked	that,	i	dont	want	to	use	regular	spice	powders	for	that	biryani,	i	wanted	to	make	it	authentic.	So	decided	to	make	my	very	own	biryani	masala	powder	and	make	biryan	with
that.	Ingredients	for	Biryani	Masala	Powder	Cinnamon	/	Pattai	-	4	cm	piece	Fennel	Seeds	/	Saunf	/	Sombu	-	2	tsp	Cumin	Seeds	/	Jeerakam	-		1	tsp	Bay	Leaf	-	2	Green	Cardamom	Pods	/	Yelakai	-	5	Black	Cardamom	Pod	-	1	Cloves	/	Kramu	-	5	Mace	/	Jathipathri	/	Jatiphala	-	2	Kalpasi	/	Black	Stone	Flower	-	4	Coriander	Seeds	/	Coriander	Powder	-	3	tblspn
Dry	Red	Chilli	/	Chilli	Powder	-	4	to	5	/	1	tblspn	Star	Anise	/	Anisipu	-	1	Whole	Black	Pepper	/	Nalamilagu	-	1	tsp	So	as	the	first	step	i	made	the	biryani	masala	powder	and	i	smelled	the	blender	jar	lid	once	i	powdered	the	spice	and	i	am	telling	you	it	was	divine..I	made	biryani	out	of	that	and	it	tasted	amazing	just	like	the	ones	which	you	get	in	the
restaurant..Will	share	that	recipe	soon.	How	to	make	Biryani	Masala	Powder	Take	all	the	ingredients	in	a	dry	pan	and	roast	it	on	low	heat	for	5	mins	till	it	is	well	toasted.	If	using	dry	red	chillies	and	coriander	seeds	add	it	along	with	other	spices	wh	Now	remove	them	to	a	plate	and	let	it	cool	down	for	5	mins.	Take	them	in	a	blender	and	make	it	into	a
fine	powder.	Tip	this	powder	in	a	paper	or	plate	and	let	it	cool	completely.	Now	store	this	in	air	tight	container..	If	you	have	any	questions	not	covered	in	this	post	and	if	you	need	help,	leave	me	a	comment	or	mail	me	@[email	protected]	and	I’ll	help	as	soon	as	I	can.	Follow	me	on	Instagram,	Facebook,Pinterest	,Youtube	and	Twitter	for	more	Yummy
Tummy	inspiration.	IF	YOU	MAKE	THIS	RECIPE	OR	ANYTHING	FROM	YUMMY	TUMMY,	MAKE	SURE	TO	POST	IT	AND	TAG	ME	SO	I	CAN	SEE	ALL	OF	YOUR	CREATIONS!!	#YUMMYTUMMYAARTHI	AND	@YUMMYTUMMYAARTHI	ON	INSTAGRAM!	Take	all	your	ingredients	Take	the	garam	masala	ingredients	in	the	kadai	roast	till	it	turns	golden
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����	������	����������	�������	���������.	Healthy	F.	Likes!	0	Rekha	A.	Likes!	0	Madras	S.	Likes!	0	How	to	make	Biryani	Masala	powder	recipe	with	Less	Ingredients,	Learn	to	make	TamilNadu	Style	Fresh	Biryani	Masala	powder	recipe.	All	spices	used	to	make	this	Biryani	Masala	bought	from	Kolli	Hills(Kolli	Malai).	They	are	very	fresh	and
flavourful.	I	never	used	biryani	masala	to	make	biryani	recipes	or	even	I	never	bought	biryani	masala	from	a	store.	Whenever	I	make	biryani	I	use	the	freshly	ground	masala	from	scratch.	This	will	be	the	BEST,	the	easiest,	and	the	most	authentic	Homemade	Biryani	Masala	recipe	you	will	ever	make–in	just	5	minutes.	What’s	the	‘WEEKEND’	without
BIRYANI??�	The	secret	behind	every	delicious	Biryani	is	a	simple	Homemade	Biryani	Masala	Powder!!!	Made	a	big	batch	of	Biryani	masala	powder	to	share	with	my	friends	and	recipe	here	for	my	#instafriends	Biryani	Spices	and	their	Tamil	Names:	Cinnamon	sticks/�������������	Green	Cardamom/�����	��������	Black	Cardamom/�������	��������
Cloves/	��������	Bay	Leaf/��	���	nutmeg/����������	Black	Stone	Flower/�������	Star	Anise/���������	Black	Pepper/�����	Fennel	Seeds/������	Cumin	Seeds/������	coriander	seeds/�����������	�������	dry	red	Kashmiri	chilies/�������	��������	�������	turmeric	powder/������	����	Biryani	Masala	Powder	Recipe	ingredients	with
measurements:	Homemade	Biryani	Masala	Powder	Recipe,	TamilNadu	Biryani	Masala	2	inch	Cinnamon	sticks/�������������	5	Green	Cardamom/�����	��������	2	black	Cardamom/�������	��������	10	Cloves/	��������	7	Bay	Leaf/��	���	½	nutmeg/����������	1	tsp	Black	Stone	Flower/�������	3	Star	Anise/���������	1	Black	Pepper/�����	1	tbsp
Fennel	Seeds/������	1	tbsp	Cumin	Seeds/������	2	tbsp	coriander	seeds/�����������	�������	3-5	dry	red	Kashmiri	chilies/�������	��������	�������	⅓	tsp	turmeric	powder/������	����	Take	all	the	ingredients	in	a	dry	pan	and	roast	it	on	low	heat	for	5	mins	till	it	is	well	toasted.	If	using	dry	red	chilies	and	coriander	seeds	add	it	along	with	other
spices	while	toasting,	if	using	coriander	powder	and	chili	powder,	add	that	after	the	whole	spices	are	well	toasted.	And	give	a	quick	toss	for	30	sec.	let	it	cool	down	for	5	mins.	Take	them	in	a	blender	and	make	it	into	a	fine	powder.	Now	store	this	in	an	airtight	container.	———————————————————————–	For	1	kg	biryani	rice	use	1	tbsp	of
this	biryani	masala	powder	recipe.	———————————————————————–	Few	more	biryani	recipes	that	you	use	this	biryani	masala	powder	recipe,	#biryanimasala	#biryanimasalapowder	#biryanimasalarecipe	#howtomakebiryanimasala	#homemadebiryanimasala		#easybiryanimasala	Premalatha	Aravindhan	Hi,	welcome	to	premascook.com!
My	name	is	Prema	and	I	am	the	cook,	baker,	writer,	photographer,	and	publisher	of	this	site.Cooking	and	cuisine	have	always	been	at	the	heart	of	fine	living,	celebrating	the	community	and	its	efforts.	A	meal	has	never	been	anything	to	take	for	granted	in	my	life	and	this	blog	is	a	greater	reflection	of	that	simple	idea.	Biryani	masala	powder	recipe	–
Flavorful,	aromatic	&	easy	to	make	at	home.	This	homemade	biryani	masala	powder	can	be	used	to	prepare	any	kind	of	Biryani	like	a	hyderabadi	veg	dum	biryani,	easy	chicken	biryani	in	cooker	or	a	simple	hyderabadi	chicken	biryani.	It	can	also	be	used	to	make	chicken	curry	of	your	choice.	Today’s	markets	are	flooded	with	ready	made	powders	and
masalas	that	many	buy	them	instead	of	preparing	at	home.	But	making	biryani	masala	powder	at	home	is	very	easy.	The	aroma	of	fresh	homemade	spice	powder	is	always	superior	to	the	store	bought	ones.	It	can	be	prepared	in	bulk	and	freezed.	It	lasts	for	an	year,	if	packed	in	separate	containers	or	foils	and	handled	with	moist	free	spoons	and	hands.
For	years	i	had	been	hunting	for	a	good	homemade	biryani	masala	powder	recipe	that	is	suitable	for	home	cooking	that	is	not	very	pungent	nor	very	spicy	but	should	have	a	good	and	moderate	aroma	of	spices.	This	recipe	has	been	updated	overtime	for	making	it	better.	The	original	recipe	that	many	of	my	blogger	friends	have	tried	from	my	blog	is
still	the	same	except	that	I	have	added	new	ingredients	to	make	it	the	best.	To	reduce	your	dish	from	becoming	pungent,	use	in	moderate	quantities.	To	retain	the	aroma	of	the	biryani	masala	powder,	make	small	packs	of	the	powder	using	foil	or	freezer	safe	jars	and	freeze	them.	Open	and	use	them	one	after	the	other	when	you	need	it.	You	can	even
mill	the	ingredients	which	is	often	the	best.	Please	stick	on	to	the	quantity	of	ingredients	mentioned	for	best	results.	More	Masala	powder	recipes	on	the	blogPunjabi	garam	masala	powderSambar	powderPav	bhaji	masala	powderSimple	garam	masala	powder	Ingredients	or	spices	used	to	make	biryani	masala	or	chicken	masala	powder	How	to	make
biryani	masala	1.	Dry	roast	the	spices	one	after	the	other	on	a	low	flame	to	prevent	burning	them.	You	could	sun	dry	too	instead	of	roasting	or	you	could	totally	skip	the	process	of	roasting	as	i	sometimes	do	and	i	find	no	difference.	2.	Cool	the	spices	and	powder	in	a	blender	or	you	can	mill	it,	sieve	and	store	in	an	airtight	jar.	I	powder	the	left	over
again	and	sieve,	repeating	the	process	thrice.	3.	Store	biryani	masala	powder	in	a	clean	airtight	glass	jar.	An	image	of	kalpaasi,	stone	flower	called	as	dagad	phool	in	hyderabadi	langauge.	This	is	my	latest	addition	to	the	biryani	masala	powder.	Do	not	skip	this	if	you	intend	to	use	it	for	chicken	recipes.	Biryani	masala	can	also	be	stored	in	refrigerator.
Related	Recipes	Homemade	biryani	masala	powder	recipe
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