‘Bakeod Fish
‘Podimas
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Ingredients for Baked Fish 4 4
Anchovies Fish [] 250g
Onion [] 5 finely chopped -
Tomato [1 1 chopped E (3 - Tal:a?ns;niig ettt
Green Chilly L] 2 finely chopped [] Remove the bone.
Coriander Leaves [] 2 tbsp
Thick Tamarind Juice [] 1/2 cup Q‘\ ; @ [J Add water to it.
Grated Coconut [] 1/2 cup [ Remove the head.
Turmeric powder [1 1/4 tsp
Grated Coconut [ 1 5 tsp - 6 [J Squeeze it together.
. . Clean and wash with
Oil L] 4 tbsp Oil Turmeric and salt for 2
Water [ As required v to 3 times.
7
Salt [ As preferred 5 [J Extract thick
v - tamarind Juice.
Take a P d Add 2 finel
U addzzlt‘inaerll an [J Add I finely 510 od Glrl:aeer}]] [J Add 1/2 cup of [] Add 2 tbsp of [JAdd 1/4tspof [JAdd3tspofRed [ Add saltas
chopped Oni};n chopped Tomato. Ig)hilly grated Coconut. Coriander Leaves. Turmeric Powder. Chilly Powder. needed.

-

(] Squeeze the  [] Add 1/2 cup of

(] Add 2 tbsp of (] Add 250g of

QOil on top of it and O MIX it gently anchovies /nethili D) Sprinkle :some mixture well with thick Tamarind
. with hand. . water to it. X
do not mix it.. fish. hand. Juice.

- N [] Add the [ Add the

urn on the ini ili
[J Add 2 tspofred [ Press with hand . . remaining Oil in [J Cook till the Oil ~ remaining Oil in
. flame with medium batch once the
chilly powder. gently. separates. batch.
heat. water is observed.

id

[J Now baked fish ] Cook till the Oil
podimas is ready! separates.
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