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FISH SAMOSA
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Add salt, turmeric powder, cinnamon
powder, clove powder and mix well. Mix
FISH SAMOSA the ingredients with fish mince and cook in
low heat. Prepare-the wrapper in the
shape of samosa and stuff the cooked

INGREDIENTS mixture in itand fry.

* Cooked Fish Meat - 1Kag.

» Chopped Onion - 600g

«Chopped Green Chilli - 120g |
' * Chopped Ginger - 120g '
| gﬁggp:?éejery : g:ﬁ:giz PREPARATION OF WRAPPER TO
| . .
' : Chioped Camat _ 300g COVER THE INGREDIENTS

* Chopped Capsicum - 1209

*Chopped Small Onion - 30g . Maida . 1Kg

* Chopped Garlic - 30g - Egg . 3 nos.

+ Chopped Spring Onion - 35¢g . Salt = To taste

« Salt - 75 g (To taste)

'Tl'ereric e s SRR Mix maida and salt with boiled
e il s water. Add egg and knead well. Roll them
* Clove powder - 1l4tsp s
* Pepper powder - 1/4tsp into sheets.
* Oil - Tofry
Prepared by
PROCEDURE ik ie
Sreelakshmi K.R.
Cook the dressed fish in 2.5% brine raglas "_1'
for 10 minutes and drain. Remove skin Rehana Raj

and bones and separate the meat. Heat Dr. Bindu J.
the oil and add the chopped ingredients.



