Vegetable Biriyani (serves 6)

Chop up, into large cubes, around 1kg of seasonal vegetables, eg cauliflower, courgette, carrot. Chop 2 onions and brown them in a pan, in a small amount of vegetable oil, with half a teaspoon each of papkrika and red chilli powder, a level teaspoon of garam masala and a pinch of salt. Then add 2 chopped up green chillies, 4 chopped tomatoes, 4 crushed cloves of garlic, and 2 handfuls of fresh coriander, and stir, adding a bit more vegetable oil if necessary. Cook for about 5 minutes, then add the cubed vegetables and a little water, then put a lid on and simmer for 30 minutes, stirring occasionally.

In a separate pan, boil some rice (half a cup per person) in plenty of water and a pinch of salt. When both are ready, put the food into layers, one layer rice, another vegetables, etc, then fold into each other, and serve.
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