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Bwjk gv‡Qi †iv÷
DcKiY :  cwigvY :
Bwjk gvQ 1wU (gvSvwi)
UK `B  1 Kvc
Av`v evUv  2 †Uwej PvgP
imyb evUv  2 †Uwej PvgP
ïKbv gwi‡Pi ¸uov   1 †Uwej PvgP
wcuqvR KzwP  2 Kvc
KuvPvgwiP  10/12wU 
†Zj   500 MÖvg
GjvP, †MvjgwiP, je½ mvgvb¨ K‡i
wPwb  1 †Uwej PvgP
jeb cwigvYgZ
†c¯—v ev`vg (jvj)  20/25wU 
wKmwgm  2 †Uwej PvgP 
cÖ¯‘Z cÖbvjx :
1| Bwjk gv‡Qi Auvk Zy‡j fvj K‡i a~‡q Av¯— gv‡Qi gv_v 
†_‡K †jR Aewa Ggbfv‡e j¤^vjw¤^ mgvb `yB UzKiv 
Ki‡eb †hb `yB w`‡KB gv_v _v‡K; Aek¨ †j‡Ri †kl 
AskwU GKw`‡K _vK‡e|
2| †c‡Ui gqjv Ges gv_vi gqjv †d‡j AveviI a~‡q 
Avav-Kvc `B, 1 Pv PvgP gwi ‡Pi ¸uov, 1 Pv PvgP Av`v 
evUv, 1 Pv PvgP imyb evUv I mvgvb¨ jeY w`‡q 15 †_‡K 
20 wgwbU wf‡R‡q ivLyb|
3| KvUv gv‡Qi `y‡Uv UzKivB Wz‡ev †Z‡j nvjKv K‡i †f‡R 
Zz‡j ivLyb (eo d«vBc¨v‡b fvR‡Z n‡e)|
4| 1 Kvc wgwn wcuqvR KzwP †Z‡j ev`vgx K‡i †f‡R ivLyb|
5| eo KovB‡Z †h †Z‡j gvQ fvRv n‡q‡Q †mB †Zj 
cwigvbgZ w`‡q 1 Kvc wcuqvR, evwK gmjv, Avav-Kvc `B 
Ges wPwb w`‡q Klv‡Z _vKzb| gmjv Klv‡bv n‡j fvRv gvQ 
w`‡q Av‡¯— Av‡¯— †b‡o (†hb †f‡O bv hvq), Dwë‡q Kg 
Auv‡P ivbœv Kiæb| KuvPvgwiP w`‡q w`b| †Zj Dc‡i DV‡j 
bvwg‡q ivLyb Ges VvÊv n‡Z w`b|
6| GKwU my`„k¨ j¤^v AvK…wZi †c-‡Ui Dci gv‡Qi `ywU 
UzK‡iv Ggbfv‡e ivLyb hv‡Z †`L‡j g‡b n‡e Av¯— gvQwU 
mvRv‡bv Av‡Q| GLb gv‡Qi Dc‡i wcuqv‡Ri †e‡i¯—v 
wQwU‡q w`b| ev`vg KzwP wKmwgm Qwo‡q w`b|
7| wewfbœ mewR w`‡q mvwR‡q cwi‡ekb Ki“b|

Ilish Maser Roast (Hilsha Roast)
Ingredients : Quantity :
Hilsha 1 pc (medium size)
Yoghourt  1 cup
Ginger paste  2 tab spoon
Garlic paste  2 tab spoon
Red chilli powder  1 tab spoon
Chopped onion  2 cup
Green Chilli  10/12 pcs
Oil  500 gm
Cardamon, black pepper, clove a bit of each
Sugar 1 tab spoon
Salt to taste
Cashew nut (red) 20/25pcs
Raisin  2 tab spoon
Cooking P rocedure :
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.


