Method of preparation

Wash and clean the fish pieces

|

Marinate the fish with 3 % of its weight of salt along
with turmeric powder, red chilly powder and vinegar
and keep for two hours

Fry the fish in minimum quantity of oil until it's crispy on
the outside

Set apart the fried fish

l

In the remaining oil, add mustard seeds
Pound or grind the girfer and garlic together

As soon as the mustard seeds start to pop, add the ginger
garlic paste

Saute and lower the heat

Add curry leaves, green chillies and garlic pieces and fry the
ingredients

Add chilli powder, pepper powder and turmeric powder and
mix well over low flame for a few minutes

Remove from fire, add fried fish and mix well

When cooled, add vinegar and remaining salt and mix
thoroughly

Sufficient quantity of boiled and cooled water may be
added to cover the ingredients well

Transfer to clean, sterile glass bottles and seal with acid
proof caps

Please see that there is a layer of oil over the contents in the
bottle

Prepared under the Skill development
programme on ‘Value addition of fish and fishery
products’ funded by NFDB, Hyderabad.
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Fish Pickle
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Fish Pickle

Pickling is one of the oldest ways of preserving food for making it
available during off-season or to enhance its shelf life, which is
usually achieved by either anaerobic fermentation in brine or
immersion in vinegar. Pickling affects the taste, texture and flavor
and enhances the storage life of perishable food products. The
term pickle is derived from the Dutch word ‘pekel’, meaning
brine. Traditionally, vegetables are added with salt, spices and
vegetable oil and keep for maturing in moisture less medium. In
India, vegetable pickles made of mango, gooseberry, lime etc. are
popular and usually used as side dish. Fish pickle is a delicacy in
some places, which is prepared using fresh/salted/dried fish.
Although fish pickle was not familiar to people in many places in
India earlier, this product is getting popularized and are available
in the market under different brand names.

Ingredients

To marinate 1 Kg fish (dressed and cut into small

pieces)

Red chilly powder - 2 tablespoons
Turmeric powder - 1/2 tablespoon
Salt - 30 g (to taste)
Vinegar - 2 tablespoons

For gravy

Garlic (peeled) - 200¢g

Ginger (peeled and chopped) - 150¢

Green chilly (cut into pieces) - 50¢g

Red chilly powder - 50¢g

Turmeric powder - 29

Salt - 60g

Pepper powder - 2.5¢

Asafoetida - apinch

Mustard seeds - 10¢g

Vinegar - 400 ml

Sesame 0il/Gingelly oil - 200 ml

Curry leaves



