
 

 

 

Mrs. Alandur’s Biranyi 
By Ellyn Foltz 

Serves 6 adults or 3 teenage boys 

 
 
 

Ingredients  

I T. extra virgin olive oil 

½ cup brown (or regular) basmati rice 

1 medium yellow onion (chopped) 

1-2 cloves garlic (minced) 

1-2 T minced fresh ginger 

½ t ground coriander 

1-2 T curry powder 

Cayenne, to taste 

1 potato (chopped, leave skin on) 

2-3 carrots (roughly chopped after cleaning and peeling) 

½-1 lb. uncooked, peeled, deveined shrimp from Kathleen’s  

1-2 (14.5 oz.) cans diced tomatoes 

½-1 (10 oz). bag thawed frozen peas 

4-5 T Greek yogurt 

1 jalapeno, chopped, optional 

Fresh cilantro for garnish -also optional 

 

 
 
 
 
 
 
 
 
 
 
 

1. Prepare the rice. Can be done the day before. Set 
aside.  

2. Heat the oil in a large pot over medium high heat. 
3.  Cook the onions for about five minutes.  
4.  Add the ginger and garlic and cook with the onions 

for about a minute or so. Add the dry spices and 
cook for just a minute or so with the onion mixture. 
Watch carefully as they will burn easily. You just 
want them to release the spice oil (scent). 

5. Add about a cup or so of water to the pot and add 
the potato and carrot to the pot. Bring to a boil and 
simmer for 10-15 minutes until potatoes can be 
pierced with a fork. 

6. Add the shrimp. Stir after 2-3 minutes to ensure 
even cooking. 

7. Stir the thawed peas and tomatoes into the pot and 
heat through (no more than a few minutes) Remove 
from heat, stir in the rice and the yogurt. 

8. Serve with a garnish of fresh cilantro and chopped 
jalapenos, if desired. In India, this would also be 
served with naan bread to dip into the stew. 

9. Leftovers keep well in refrigerator. Heat gently 
before re-serving so that the yogurt does not 
separate. 

 
 
 
 


