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INGREDIENTS 
1/2 kg mutton cut into medium pieces with 
bones
5 cups Basamati rice (soaked in water for 1 
hour)
1 medium onion cut into thin slices and deep 
fried in oil until golden brown 
4 -5 tej patta (Bay leaves)  
5 - 6 laung (Cloves) 
1 tsp shajeera 
3 cinnamom sticks (dal chinni)  
6 - 7 whole kali mirch 
2 badi elachi (Big pods) 
1/2 bunch pudhina (mint leaves) chopped 
100 cashew nuts (optional) 
2 tbsp milk 
1/4 tsp kesar color 
1/2 cup ghee  

Saute in oil and grind into a wet paste: 
1/2 cup shredded coconut 
1/2 cup poppy seeds 

Marinate the following for 2 - 4 hours
Wash mutton pieces and add the following: 

Deep fried onion slices 
2 tbsp ginger garlic paste 
1 tsp shajeera powder 
1/2 tsp cinnamon powder 
Salt according to taste 
1 tsp red chilli powder 
1 tsp turmeric powder 
2 tbsp dhania powder 
2 - 4 slit green chillies 
2 tsp cumin powder 
1 - 1.5 cups yogurt 
2 tbsp lime juice 
1 bunch fresh finely chopped coriander  
1/2 bunch finely chopped fresh mint leaves  

Mix well so that all mutton pieces are well coated 
and marinate mutton for 2 to 4 hours in the refrig-
erator in an air tight heavy bottom vessel. 

METHOD
Add salt to rice and cook (for 4 cups, add 3 
to 4 tsp of salt), whole garam masala (5 pep-
per corns, 1 bay leaf, 3 small cardamoms, 2 
big cardamoms, 1 stick of cinnamon). 
While the rice cooks, take a heavy bottomed 

large vessel. Heat 5 tbsp oil and add the 
marinated mutton. Cook till half tender.   
Add the ground masala (coconut and khus 
khus paste) and cook for a couple of minutes. 
When the rice is half done, drain all the water 
out and start distributing the mutton and rice 
in layers (first mutton then rice). Layer mut-
ton and rice quickly, keeping all the ingredi-
ents ready beforehand. Between each layer, 
sprinkle a little garam masala powder, 
chopped mint, 1 tsp ghee, kesar color soaked 
in lukewarm milk and fried cashew nuts) 
Preheat the oven to 350 degrees and cook the 
biryani for 20 minutes. Take out the biryani 
and mix it well so that the mutton and rice is 
evenly distributed and then transfer back into 
the oven for 10-15 minutes.  

Important Notes: 
Don’t over cook the rice. Make sure rice is not 
sticky when you spread it on the plate. 

Add boiled eggs (cut into halves) before serv-
ing. Serve with yogurt raita, or bhagare baigan 
or curry/mirchi ka saalan. 

Comments? Write In-
TheKitchen@citymasala.com

Poonam Sharma’s Girl Most Likely To is a 
charming novel about an ambitious Indian New 
Yorker seeking love and balance in her crazy 
life. Vina Chopra’s life revolves around her 
friends and her career as an investment banker, 
and there is little time for romance. She always 
manages to find the wrong men who end up 
wasting her time or breaking her heart. After her 
parent’s botched attempt to set her up with a 
“nice Indian boy”, Vina begins to lose faith. A 
scandal at the office and a failed relationship 
forces Vina to turn inward to regain her strength 
and confidence.  

In some instances, Sharma is hilariously clever, 
“Question: Wouldn’t you like to be more like a 
man? Answer: Why would I want to be hairier, 
lonelier and more confused than I already am?” 
In other instances, her metaphors are excessive 
and detract from the action of the plot, “The 
grin slid off his face like caramel and oozed 
onto the floor between us.” The strongest aspect 
of the novel is Sharma’s ability to delve into 
Vina’s mind, creating a character that is believ-
able. Vina suffers the fate of being well edu-

cated and overambitious, unwilling to compro-
mise her goals for the sake of a man. However, 
Vina also yearns for a relationship of mutual 
understanding and sometimes longs to be cared 
for. Sharma is able to capture Vina’s quirks, 
thoughts and emotional hurdles on the page with 
sharp wit and unwavering insight.  

Girl Most Likely To reminded me of the hit 
series “Sex and The City”. It contains the same 
verve and spunk as the show, but it goes deeper 
and channels spiritual concepts to help Vina 
deal with her messes. Another lure of the novel 
is cultural references catering to female readers, 
“What Indian women save in trips to tanning 
booths and melanoma clinics, we lose in the 
battle against our follicles. All that waxing, 
plucking, threading and tweezing could reduce 
a grown man to tears.” Girl Most Likely To is
destined to make you laugh in agreement, cry in 
sympathy and bang your hand against the table 
in frustration. A must read for desi gals.

To buy Girl Most Likely To visit: 
www.amazon.com
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