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Moushumi Ahmed
Dhaka

Teeler | lish (Dadimar style)
Hilsha with Sesame (Grand mom's Style)

Ingredients : Quantity :
Hilsha 6 pcs

Sesame paste 2 tab spoon
Mustard paste 1 tab spoon

Green Chilli paste

Ginger paste
Onion paste

Green pumpkin leaves

Pumpkin flower

0.5 tab spoon
0.5 tab spoon
2 tab spoon

6 pcs

6 pcs
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Oil 1 cup
Turmeric powder 0.5 tea spoon
Coriander powder 0.5 tea spoon

Cooking P rocedure Cut the Hilsha
Transversely into 6 big pieces. Get all the
spices half cooked in oil. Take the pan away
from the flame and let it become cold. Smear
hilsha pieces with the singed spices and wrap
each piece with the petals of pumpkin flower.
Once more wrap each hilsha piece with
pumpkin leaves and steam. Garnish and
serve.



