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This is an adaptation of the traditional
mopla biryani prepared by the Muslim
population in Kerala. They would use a
meaty fish like swordfish or tuna but I
like to use monkfish. Its firm texture goes
beautifully with the spices.

Pat the monkfish pieces dry on kitchen
paper. Mix together all the marinade
ingredients, rub them over the fish
and set aside for 30 minutes.
Heat the oil in a large frying pan, add
the monkfish pieces and fry for a
minute or two, until golden brown
(cook them in batches if necessary, so
as not to overcrowd the pan).

Remove the monkfish from the pan,
add the sliced onions to the oil and
sauté until golden brown. Add the
ginger, garlic and green chilli pastes
and sauté for a minute, then stir in the
chopped tomato and cook until soft.
Add the yoghurt, coconut milk,
coriander and salt and simmer for
about 5 minutes. Now return the
monkfish to the pan, add the garam
masala and mussels, mix well and
remove from the heat.

To cook the rice, heat half the ghee or
butter in a large pan, add the
cardamom, cinnamon, cloves,
peppercorns and bay leaves and stir
until they release their fragrance. Add
the onion and sauté until golden
brown. Add the water and salt and
bring to the boil. Add the rice, reduce
the heat and cook for 6–8 minutes,
until the rice is about three-quarters
done.

Put half the seafood mixture in a
heavy-based casserole. Drain the rice
and spread half of it over the seafood.
Repeat with the rest of the seafood
and rice. Sprinkle the remaining ghee
or butter on top of the rice and cover
the casserole with a tight-fitting lid.
Seal the sides with foil, leaving a small
gap for steam to escape. Cook over a
high heat for 5 minutes, until you see
the steam through the gap. Reduce to
a very low heat and cook for another
10 minutes. Remove from the heat and
leave to stand for 5 minutes. Carefully
remove the lid and serve the biryani
with Spiced Onion Yoghurt (see page
00).

500g (1 pound 2 ounces) monkfish, cut

into 12 pieces

5 tablespoons vegetable or corn oil

3 red onions, sliced

1 tablespoon Ginger Paste (see page

00)

1 tablespoon Garlic Paste (see page

00)

10–12 green chillies, stalks removed and

made into a paste in a mortar and

pestle

1 tomato, chopped

1 tablespoon Greek yoghurt

120ml (1/2 cup) coconut milk

3 tablespoons chopped fresh 

coriander

1 tablespoon salt

1 tablespoon garam masala

500g (1 pound 2 ounces) mussels,

scrubbed and de-bearded

For the marinade:

1 teaspoon red chilli powder
1/2 teaspoon ground turmeric

1 teaspoon salt

For the rice:

4 tablespoons ghee or clarified butter

4 green cardamom pods

4 cinnamon sticks

4 cloves

10 black peppercorns

2 bay leaves

1 red onion, sliced

2.5 litres (21/2 quarts) water

1 tablespoon salt

400g (2 cups) basmati rice

KERALA-STYLE BIRYANI WITH MUSSELS AND MONKFISH

SERVES 4
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