
 

 

 

R E C R E A T I N G  R E C I P E S

Hutki Satni 

Extremely spicy dried fish chutney, easy to make 

and tastes great with rice flour dumplings 

3. The onions need to soften as much possible but not burn, 

add water every so often and cover the frying pan, this 

process takes a while 

4. Half way through the process of the onions softening, add 

the red chillies and let the onions and chillies soften 

together slowly. Add the chilli powder and a little bit of the 

water.  

 

Instructions

  

1. Firstly you want to carefully remove the head from the 

hidhol and remove any scales that are still on the hidhol 

and leave the fish aside 

2. In a pan over medium to high heat add the oil and garlic; 

make sure the garlic doesn’t burn. Keep stirring and then 

add the onions and salt 
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Ingredients 

Ingredients 

2 Medium Onions or 4 Shallots, Finely Sliced

3 Garlic Cloves, Grated 

4 Hidhol Hutki  

2 tsp Chilli Powder 

1 tsp Vegetable Oil 

4-8 Red Birds Eye Chillies 

Salt to Taste 

1-2 Cups Water   

    

Extremely spicy dried fish chutney, easy to make 

and tastes great with rice flour dumplings  

The onions need to soften as much possible but not burn, 

add water every so often and cover the frying pan, this 

4. Half way through the process of the onions softening, add 

the red chillies and let the onions and chillies soften 

ther slowly. Add the chilli powder and a little bit of the 

5. After a minute or so of adding the chilli powder 

carefully add the hidhol and cover the frying pan for 2

minutes, then remove the lid and carefully scrape the fish 

making sure that the long bone running through the 

middle of the fish is still intact and then remove the bone 

carefully 
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e the head from the 

hidhol and remove any scales that are still on the hidhol 

2. In a pan over medium to high heat add the oil and garlic; 

make sure the garlic doesn’t burn. Keep stirring and then 

6. Stir the mixture, add a tablespoon of water and wait 

for it to reduce. Once it has cooled down, it is

served 

 

 

Tip: It’s a good idea to have a pan 

specifically for this dish, as the smell tends to stay on the 

pan and wooden spoon for a while
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2 Medium Onions or 4 Shallots, Finely Sliced 

8 Red Birds Eye Chillies  

 Makes 120g of Paste 

5. After a minute or so of adding the chilli powder 

and cover the frying pan for 2-3 

minutes, then remove the lid and carefully scrape the fish 

making sure that the long bone running through the 

middle of the fish is still intact and then remove the bone 

6. Stir the mixture, add a tablespoon of water and wait 

for it to reduce. Once it has cooled down, it is ready to be 

It’s a good idea to have a pan and wooden spoon 

specifically for this dish, as the smell tends to stay on the 

for a while 


