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3o Ttz @6 llish Maser Roast (Hilsha Roast)
ToAFA - sAfae : Ingredients : Quantity :
3o g NERCISUIED! Hilsha 1 pc (medium size)
53 n3 S 9t Yoghourt 1 cup
Wl 95T 3 (6f oD Ginger paste 2 tab spoon
Wznﬁ 3 (6f oD Garlic paste 2 tab spoon
w3l 69 ST S (BfFe oI Red chilli powder 1 tab spoon
forerrer 3o 2 F9 Chopped onion 2 cup
JIHRD So/53fs Green Chilli 10/12 pcs
(40| ¢oo ¥ Oil 500 gm
OB, (SIIETED, I AT FE Cardamon, black pepper, clove a bit of each
iG] y (6= oIe Sugar 1 tab spoon
SED ATITTS Salt to taste
(oRE] TN (T7eT) J0/2¢f Cashew nut (red) 20/25pcs
AR 3 6= vIE Raisin 2 tab spoon
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1. Scrape the scales off the fish, clean well
and cut longitudinally through the middle of the
head into two equal pieces.

2. Marinate the fish for 15/20 minutes with half
cup of yoghourt, 1 tea spoon of chilli powder, 1
tea spoon of ginger paste, 1 tea spoon of
garlic paste and a bit of salt.

3. Fry both the pieces of hilsha immersed in oil.

4. Fry 1 cup of chopped onion in oil until it turns
brown.

5. Put 1 cup of onion, other spices, half cup of
yoghourt, sugar and oil. which was used in
frying fish in a big pan and simmer. Once the
spices are cooked enough put both the pieces
of hilsha and cook on gentle flame by mixing
carefully so as to keep the fish pieces intact.
Add green chilli. Once the oil floats on the
surface. Take the pan away and keep aside

6. Set both the pieces of fish together on a
oval shaped dish in such a manner that it will
give the look of a whole fish. Sprinkle fried
onion, chopped nuts and raisin on it.

7. Garnish with different vegetables and serve.



