Method of Preparation:

Dress the fish and coik for 30 min and drain

Remove skin and bones and separate the meat

!

Add salt, turmeric powder & chilly powder to the cooked meat

Add mashed potato and mix well with the meat

!

Fry chopped onions in oil till brown and later fry green chilly,
ginger and garlic

!

Add red chilly powder, turmeric powder, garam masala and mix
well with the meat — potato mixture

!

Shape 50 g each of this to round form to make patty, dip in
beaten eggs, roll in bread crumbs & store in deep freezer

!

Thaw & fry in oil before use

l

Place the patty in between two buns/ bread rolls/ pay

!

Add mayonnaise, ketch up and other special sauces according to
taste and vegetables like cabbage leaves, tomato etc.
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FISH BURGER

Burger is a sandwich made up of one or more
cooked patties of ground meat, which is placed
inside a sliced bread roll or bun. The patty may be
pan fried, grilled, or flame broiled. Burgers are
often served with cheese, lettuce, tomato, onion or
pickles, condiments such as mustard, mayonnaise,
ketchup or sauces and are frequently placed on
sesame seed buns. The basic raw material required
for preparation of patties is cooked fish or fish
kheema/fish mince.

Ingredients

Fish Mince - 1kg

Potato (cooked) - 5009

Onion - 250g

Ginger - 25¢

Garlic - 20

Green Chilly - 15¢g

Chilly powder - 25¢9

Turmeric Powder - 20

Pepper Powder - 30

Garam Masala Powder - 1tsp

Salt to taste 259
approximately

Egg - 4 Nos.

Bread Crumbs - 100g



