Leftover turkey biriani with cucumber, yoghurt and mint raitha and chapatti.

By Amina Rahman, assistant director for care and support at Family Mosiac 
Ingredients:

Biriani 

1 red onion (finely sliced)

1 onion (finely sliced)

400g left over cooked turkey meat

2 tablespoons olive oil

400g basmati rice

800ml hot chicken stock 

2.5cm piece fresh ginger (chopped)

½ tsp cayenne pepper

6 cardamom pods

6 whole cloves

3 cinnamon sticks

2 green chillies

2 red chillies 

1 tablespoon madras curry paste

Small bunch of coriander

1 chapatti cut in the shape of a star

Raita 

¼ cucumber, peeled, deseeded and finely chopped

4 tablespoons chopped mint

150g natural yoghurt

Method:
Heat one tablespoon of olive oil in a pan, fry the red onion until soft but not brown and set aside.

Add the ginger, cayenne pepper, cardamom pods, cloves and cinnamon sticks to the remaining oil in the pan and fry gently for a few minutes.  Pierce one red and one green chilli with a fork (leaving whole) and add to the pan with the curry paste. 

Once this has cooked for a few minutes and is fragrant, add the rice and stir until it is evenly coated with the spices.

Add the cooked red onions, cooked turkey and the hot stock and bring to the boil.

Once the rice has boiled reduce to a simmer and cover the pan with foil and a tight fitting lid.  Leave to cook for 15 minutes, checking occasionally that the rice has absorbed all the liquid.

Meanwhile heat the remaining olive oil in a frying pan and fry the onion over a medium high heat until brown, drain and set aside for when ready to assemble the dish.

Combine the chopped cucumber, mint and yoghurt in a bowl to make the Raita and set aside.

Presentation:

Once the biriani is cooked, spoon it biriani onto a plate and shape into a triangle to create the shape of a tree. Place the chopped chillies on the rice to create the tree ‘decorations’.

Place the fried onions at the base of the triangle to form the bark of the tree.

Drizzle the Raita at the bottom of the plate to create a snow effect.

Place the chapatti star on top of the tree and sprinkle with the chopped coriander.

