T Dry Fish Curry

Libbiid

Ingredients for Curry Pre-Preparation /
[J Roast the

Black Pepper [] 1/2 tsp dryfishon  Ingredients for making dry fish curry
Cumin Seeds [ 172 tsp direct flame. .
Onion [ 10 [Small] Qll LI 1 tbsp
Garlic [] 8 medium cloves our 1 ths Crushed Garlic L] 5 small cloves
Green Chilly [J 2 > (5)11 . aclag MustaFd Seeds [ 1/2 tsp
Coconut pieces [] few el pot and keep Cumin Seeds [J 172 tsp
Tamarind [J Small ball-sized l the flame at C}“TY leaves [ few
Turmeric Powder [] 1/4 tsp medium heat.. Chll.ly POWC}CT U 1n tsp
Coriander Powder [] 2 (sp / Dry Ribbon .Fl.Sh L 4 pieces [Valai Karuvadu]
Chilly powder [J 1 tsp y [ Add'5 ~ Brinjal L) 2 [Each cut into half]
Tomato [] | medium chopped (@i small cloves Coriander leaves [ tbsp finely chopped
Thick Coconut Milk [J 1 cup of crushed
Crystal Salt [ Ag needed \l, garlic
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[ Fry it for 20
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[J Take two brinjals, each
cut into half, in the clay pot.

[] Put 4 pieces of dry
ribbonfish after washing it. You

\\can use any dry fish for this
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covered lid
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[] Take a bowl and
add coarsely grinded
onion, green chilly
and garlic

[] Cook it for 15 minutes

with medium heat with a /

[J Add coconut paste as

[ Add 1 medium
chopped tomato..
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[ Pour 1 cup of
thick coconut milk

0 Add u

tamarind/ —
extract!

(] Mix it well to get
a dissolved mixture.

[J Add crystal salt
as needed

[ Later add 1 tbsp of
finely chopped coriander
leaves and mix well. turn

off the flame as the dry fish
curry is ready
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