Mahi (Fish)
Tikka
el (Thsr)
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Prepration: 30 mins.
Cooking: 8 mins.
Serves 6  Cal/Ser 93

m Ingredients

500 gm boneless Singhara or Sole fish - cutinto 2"
cubes

3 tbsp gramflour (besan), 1tbsp lemon juice
1ST MARINADE

2 tbsp vinegar or lemon juice

Y2 tsp red chilli powder, ¥4 tsp salt

2ND MARINADE

Y2 cup yogurt - hangfor 30 minutes

Y2 tsp carom seeds (ajwain)

2 tsp ginger-garlic paste

Y2 tsp garam masala powder

1tsp salt, V2 tsp pepper, 1tbsp cornflour

= Method

1. Rub the fish well with gramflour and lemon juice
to remove the fishy odour. Keep aside for 15
minutes. Wash well and pat dry on a kitchen
towel. Prick fish all over with a fork.

2. Marinate in 1st marinade for %2 hour.

3. In a bowl mix all the ingredients of the 2nd

: @LG

- : Lite's [3onr

500 I g3 e RHErT a1 & 78l - 2" & AHR Ths B
398 9. 98, 1991 9. Hig & ™

TE AR

2 98 9. i 1 g 1 ™

Vo BleT 9. A1 e UISey, % Bl 9. 96
PRI

Vs %Y 3 - 30 firfe & fog 2 &

> BleT 9. AT

2 8IS 9. FEH-eYT Hl U

V2 BT 9. TH HE IS8T

1 8leT 9. T, V2 BIT 9. Fiall (74, 1 987 F. BRI

™ fafer

1. EE W I6 oI Aig #1 W o= qXe TR e e A 75w
et ST 15 e & o oferT @ 21 o8l e § 4 H °9%
FIS T IS | Fie A TS B TG T & M2

2. & A & V2 62 & forg e w4

3. T 915 7 gAY AR 3l A AnEl & e o e S 1-2 5
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