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LEMONGRASS AND
TURMERIC FRIED FISH

INGREDIENTS
e Threadfin fish steak 2 pcs (5009)
e Sesame oll 4 thsp

MARINADE A (BLENDED)

e Garlic, peeled 3 pips
e Shallots, peeled 5

e Ginger, cut into small pieces 20g

e Turmeric 20g

e | emongrass 2 stalks
MARINADE B

e Salt Y2 tsp
e Sugar V2 tsp
METHOD

1. Rinse fish and pat dry.

2. Combine Marinade A and B. Rub on the fish and
marinate for %2-1 hour.

3. Heat sesame oil in a pan and pan-fry fish over
medium heat until both sides turn golden brown.
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Recipe from:
Traditional Confinement Recipes
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