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Dhaka

mwilv ˆK

DcKiY :  cwigvY :

eo ˆK gvQ 6wU
wcuqvR KzwP 2 Kvc
Av`v KzwP 1 †Uwej PvgP
imyb KzwP 1 †Uwej PvgP
wRiv evUv  0.5 †Uwej PvgP
Av`v evUv 0.5 †Uwej PvgP
awbqv ¸uov 1 †Uwej PvgP
njy` ¸uov  cwigvY gZ
gwi‡Pi ¸uov  1 †Uwej PvgP
KuvPv gwiP Av¯— 5-6wU
mwilv evUv 1 Kvc
†ZRcvZv 1-2wU
KvwjwRiv 0.5 †Uwej PvgP
Mig gmjv ¸uov mvgvb¨
U‡g‡Uv KzwP 2wU
cvg †Zj cwigvYgZ
wPwb 0.5 †Uwej PvgP
jeY cwigvYgZ
cÖ¯‘Z cÖYvjx : cÖ_‡g ˆK gvQ¸‡jv‡K jeY, njy` I 
gwi‡Pi ¸uov w`‡q gvwL‡q 4-5 wgwbU ivLyb| c¨v‡bi Mig 
†Z‡j gvQ¸‡jv‡K nvjKv †f‡R Zzjyb| Gici c¨v‡b cvg 
†Zj w`‡q Zv Mig n‡q G‡j Zv‡Z wcuqvR KzwP †Q‡o w`b| 
wcuqvR ev`vgx n‡q G‡j U‡g‡Uv KzwP I G‡K G‡K evwK 
gmjv¸‡jv †Q‡o w`b Ges mvgvb¨ jeY w`‡q †b‡o‡P‡o 
Aí Auv‡P †X‡K w`b| †Zj hLb gmjvi Dci D‡V Avm‡e 
ZLb gvQ¸‡jv †Q‡o w`‡Z n‡e| Avav-Kvc cvwb w`‡q Aí 
Auv‡P 1 wgwbU †X‡K ivLyb| Zvici XvKbv Zz‡j mwilv evUv 
w`‡q AviI 5 wgwbU †X‡K ivLyb| ivbœv n‡q G‡j KuvPvgwiP 
I mvgvb¨ cvwb w`‡q †b‡o‡P‡o bvwg‡q †djyb| Mig fvZ 
ev i“wU w`‡q cwi‡ekb Ki“b|

Shorisha Koi (Koi with Mustard)

Ingredients : Quantity :

Koi fish (Big size)  6 pcs
Chopped onion  2 cup
Chopped ginger 1 tab spoon
Chopped garlic  1 tabspoon
Cumin paste  0.5 tab spoon
Coriander powder  1 tab spoon
Turmeric powder as required
Red chilli powder 1 tab spoon
Green chilli (whole)  5/6 pcs 
Mustard-seed paste 1 cup
Cassia leaves 1-2 pcs
Black cumin 0.5 tab spoon
Assorted spices (garam masala) a bit  
Sliced tomato 2 pcs
Mustard oil as required 
Sugar 0.5 tab spoon
Salt to taste

Cooking P rocedure : Clean and wash the koi 
fishes and smear with turmeric, red chilli powder, 
salt and keep aside for 4/5 minutes. Fry the fishes 
in hot oil in a pan and take out. In a separate pan 
fry chopped onion in mustard oil to brown colour.  
Add sliced tomato and other spices and salt one 
after another keeping stirring. Cover the pan with 
a lid and heat on gentle flame. After sometimes 
take off the lid and put fishes and add ½ cup of 
water. Cover the pan with a lid and cook for a 
minute on gentle flame. Add mustard paste and 
cook for another five minutes keeping pan 
covered. At the end add green chilli and little 
water and mix for a while. Take away the pan. 
Serve with hot rice or bread. 


