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Tired of the usual fish dishes you see during 

every wedding? Why not change things 

up this time and include these fresh new 

recipes to make sure your, or your loved 

one’s holud is the one everyone remembers 

for years to come.

POPCORN CRUSHED FISH FINGER

Ingredients 

250g fish (cut into fingers)

1 lemon juice

1 tsp soy sauce

1 tsp chilli sauce

½ tsp black pepper powder 

1 cup flour

2 egg white

½ cup bread crumbs

½ cup crushed 

popcorn

Salt to taste

Method 

Marinate the fish 

with lemon juice, 

soy sauce, chilli 

sauce, pepper 

powder and salt for 

about 15 minutes. 

Mix bread crumbs and 

crushed popcorn together 

and keep it aside. Now take a 

fish finger and roll in flour and dip in 

the egg white and finally in the popcorn, 

bread crumb mixture. Bake in preheated 

oven for 15 minutes. Serve hot.

RUI FISH GLASSY

Ingredients 

1 kg fish (big curry cut)

½ cup onion paste

1 tbsp ginger paste

½ tsp garlic paste

1 tbsp cashew nut paste

1 tbsp raisins

2 tbsp ghee

2 green cardamom 

1-inch cinnamon stick

¼ tsp nutmeg powder 

1 floret mace

2 cup milk

½ cup sliced onions

5-6 green chillies slit

2 tbsp oil

Salt to taste

Method 

Dry roast cardamom, cinnamon stick, 

cloves mace, nutmeg, and grind the spices 

to a fine powder. Clean and wash fish, add 

onion paste, ginger-garlic paste, ground 

spices, milk, cashew nuts paste, raisins, salt, 

and oil. Let the fish marinate for 1 hour. In a 

pan, add ghee, and fry onions until golden 

brown. Add marinated fish and stir for 1 

minute. Add 1 cup of water. Cook the fish 

covered for 10 minutes. Remove 

the lid and add green 

chillies. Cook for another 

5 minutes. Check 

the seasoning, and 

turn off the flame. 

Garnish the fish 

glassy with fried 

onions and serve.

RUI MACHER 

DOM CURRY 

Ingredients 

5-6 pcs rui fish

½ cup onion paste

2 tsp ginger paste

2 bay leaves 

1 tsp cumin seeds 

½ tsp turmeric powder 

1 tsp red chilli powder 

3 tbsp mustard oil 

Salt to taste

Method 

Soak the bay leaves and cumin seeds in 

warm water for 15 minutes. Drain from 

water, and grind to a smooth paste. Add the 

onion paste, ginger paste, turmeric powder, 

red chilli powder, 1 tablespoon of mustard 

oil, and salt to the prepared mixture. Add 

the fish pieces to the masala, and coat 

well. Keep aside for 10 minutes. Heat 2 

tablespoons of oil in a flat pan. Gently place 

the marinated fish along with the marinade 

in the pan. Cook over low flame for 8-10 

minutes. Add ½ cup of warm water, cover 

and cook for another 5 minutes. Finish with 

a generous drizzle of mustard oil. Serve hot 

with steamed rice.

VERMICELLI COATED FISH CHOP

Ingredients 

500g fish (cut into fillets)

1 lemon juice

1 tsp ginger garlic paste

1 tsp chilli powder

½ tsp turmeric powder 

½ tsp green chilli paste

1 cup flour

2 eggs, beaten 

1 cup crushed vermicelli

Salt to taste

Method 

Marinate the fish with lemon juice, ginger 

garlic paste, chilli powder, turmeric powder, 

green chilli paste, and salt for about 15 

minutes. Now take a fish fillet and roll in 

flour and dip in the beaten eggs and finally 

coat in the crushed vermicelli. Keep it in the 

refrigerator for 30 minutes. Now heat oil in 

a pan. Fry the fish fillet until golden brown 

and crisp. Serve hot.

TANDOORI FISH

Ingredients 

6 fish fillets 

For the marinade — 

1 cup plain yoghurt 

¼ cup oil

4 clove garlic, minced

1 tsp fresh grated ginger

1 tsp ground cumin

1 tsp ground coriander 

1 tsp chilli powder 

1 tsp turmeric powder 

1 tsp salt

For the garnish —

1 red onion, cut into thin rings

2 tbsp coriander leaves 

Method 

Cut the fish fillets into 2-3-inch chunks. In a 

bowl, combine all the marinade ingredients, 

yoghurt, oil, ginger, garlic, ground cumin, 

ground coriander, chilli powder, turmeric, 

and sea salt. Place the fish pieces in the 

bowl and toss them with the marinade to 

coat well. Cover and keep in the refrigerator 

for 1 hour. Preheat the grill to medium-high 

heat. Place the fillets on the grill. Brush with 

oil and sprinkle with additional seasoning. 

Cook the fillets for about 3 minutes. Use 

a wide spatula to turn the fillets over and 

cook for another 3 minutes. Transfer the 

cooked fillets to a plate. Garnish and serve.
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