
	

Nyam and Go – Pilau with Pilau Masala 
	

 
 

 
The delicacy, pilau, has a strong relationship with Kenyans; 

rather, it will be good to say that it has a strong relationship with all 
Africans. pilau is commonly known as a Kenyan delicacy but this 
rice dish is commonly eaten all around East Africa. Just as Jollof 
rice is the most famous and most common dish of West Africa, so is 
pilau for the East Africans. This dish is usually served during special 
occasions. The pilau dish can be prepared to suit both 
vegetarians and non-vegetarians. Yes, you read it right, pilau can 
be cooked without meat.  

 
For some, cooking pilau is a task full of hurdles. Most of the 

Kenyan bachelors or those people who have come into the 
cooking field for the first time are often confused about how to 
cook Kenyan pilau. So for them, here's a guide to cooking the 
best pilau ever. 
 
Ingredients  
 
1. 1 cup of Basmati rice (You can use any type of rice you wish) 
2. 3 tbsp of vegetable oil or olive oil(if health conscious)  
3. 2 cups of chicken breast chopped  
4. ½ cup of finely chopped onions  



	

5. ½ teaspoon of green pepper 
6. 2 green cardamoms  
7. 1 medium size cinnamon stick  
8. 1 tbsp ginger paste 
9. 1 tbsp garlic paste  
10. ½ teaspoon saffron (it can be replaced with turmeric powder)  
11. 2 to 3 cups of boiling plain chicken broth or you can also use 

a chicken flavour cube.  
12. Mix it in two cups of mildly hot water  
13. ¼- ½ cup of coconut milk  
14. 1 tablespoon coriander powder  
15. 2 tablespoon of pilau masala Salt to taste  
 
Methods 
 
1. Put a pan on the flame. Heat the oil in medium heat.  
2. Add the chopped chicken breast on the pan and stir it until 

the colour of the chicken becomes golden-brown.  
3. Now, transfer the fried chicken to another vessel.  
4. Now, in the same pan, add oil again and add the whole 

spices. When the whole spices start crackling, add the 
chopped onions and green peppers.  

5. Fry all the above ingredients until they turn golden-brown.  
6. Now add the ginger and garlic paste. Stir it until the garlic 

smell is gone. 
7. Then add the turmeric/ saffron and stir for another minute.  
8. Now add the fried chicken and rice into the pan and stir it 

well. 
9. Now, in a separate bowl, add the coconut milk with the 2 

cups of hot chicken broth. Now, add the coconut mixture into 
the pan and stir it well.  

10. Cover the pan and turn the heat into medium and wait for 20 
minutes until the rice is dry.  

11. Serve the pilau in a serving plate.  
 
And this is how you prepare chicken pilau in just about 30 minutes. 
The above recipe will serve a family of four. Serve it hot and enjoy.  



	

 
https://www.tuko.co.ke/276611-how-cook-pilau-pilau-masala-delicious-simple-
recipe.html 
	


