
M P O C

Recipe of the F inalist
Professional Group

wZ‡ji Bwjk (`v`xgvÕi ÷vB‡j)

DcKiY :  cwigvY :
Bwjk gvQ 6 UzKiv
wZj evUv   2 †Uwej PvgP
mwilv evUv  1 †Uwej PvgP
KuvPvgwiP evUv  0.5 †Uwej PvgP
imyb evUv  0.5 †Uwej PvgP
wcuqvR evUv  2 †Uwej PvgP
KwP Kzgovi cvZv  6 wcm
Kzgovi dzj 6 wcm
†Zj  1 Kvc
njy` 0.5 Pv PvgP
awbqv 0.5 Pv PvgP

cÖ¯‘Z cÖYvjx : cÖ_‡g Bwjk gvQ¸‡jv Mv`v I †cwU wgwj‡q 
eo K‡i KvU‡Z n‡e| Zvici †Z‡j wZj evUv, mwilv 
evUv, KuvPvgwiP evUv, imyb evUv, wcuqvR evUv, njy` ¸uov I 
awbqv ¸uov me w`‡q A‡a©K Kwl‡q bvwg‡q wb‡Z n‡e| VvÊv 
n‡j gv‡Qi UzKiv¸‡jv Klv‡bv gmjv w`‡q gvwL‡q Kygovi 
dzj w`‡q gywo‡q wb‡Z n‡e| AZtci Avevi G¸‡jv‡K 
Kzgov cvZv w`‡q gywo‡q fv‡c w`‡Z n‡e| Mig Mig 
KvUvwi †fvM Pv‡ji fv‡Zi mv‡_ cwi‡ekb Ki‡Z n‡e|

Teeler I 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 0.5 tab spoon
Ginger paste 0.5 tab spoon
Onion paste 2 tab spoon
Green pumpkin leaves 6 pcs
Pumpkin flower 6 pcs
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.
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