Kerala Fish Curry 2

Ingredients

Method

Clean the fish and cut into small pieces.

In a pan pour coconut oil.

Add green chili, ginger, onion leeks cut in pieces and sauté nicely.

Now add red chili powder, turmeric powder, coriander powder, fenugreek powder and sauté.

Add salt, water, coccum and curry leaves as required. When the gravy boils, add the fish
pieces. When cooked, remove from fire.




