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PINK PERCH FISH FRY 

By Aromacookbook 

       P R E P  T I M E                                C O O K I N G  T I M E                        C O O K I N G  ST E P S  

 10minutes 15minutes  In a mixing bowl add the Gram flour, ginger Garlic paste, 

chili powder, salt and curry leaves. 

 Now add 2-3 tablespoon water, make as batter. 

 Add the cleaned Fish fillets, mix well. Set aside for soak 

15-20 minutes.  So the spices coat all the fish. 

 Heat oil in a pan for frying. Take each fish fillets 

separately and gently drop in the hot oil. Do not over 

crowd the fish, leaves some space between each fish for 

them to fry uniformly. 

 Fry until the fish turns crispy and golden brown in medium 

flame. Once they are nice and crispy on both the sides 

drain the excess oil and take it off from the oil. Continue 

with the rest of the batches. 

Our crispy Fish fry is ready to be served. You can enjoy this for 

appetizer or can be enjoyed as a side for rice. 

         D I E T                                           S E R V I N G S                                 

Non-Vegetarian 4 persons 
 

I N GR E D I E N T S  Q U A N T I T Y  

Pink Perch | Sultan Ibrahim  

Gram Flour 

Garlic & Ginger Paste 

Chilly powder  

Salt  

Curry leaves-  

Oil  

Water 

 

 

500 grams  

1/4 cup  

1 Tablespoon  

1-2 tablespoon 

as taste 

7-8 

 for frying 

2-3 Tablespoon 

 
 
 
 
 
 
 
 

 


