
 

 

 

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

Ilish Fish and Mukhi (Eddo) Curry 
Fragrant and tasty ilish fish cooked with a soft sticky vegetable in 

a spicy watery gravy, garnished with lots of fresh coriander

 

1. Parboil the mukhi in water with a pinch of turmeric powder 

and salt, drain and leave aside 

2. Cover the ilish and ilish roe with a little bit of chilli powder, 

salt and turmeric powder and fry lightly on both sides, 

fully cooking and then leave aside  

 

3. Heat the oil over medium to high heat in a pan, add the 

onions and salt and wait for it to soften 

4. Once the onions have softened, add the powdered spices, 

mix and add half of the coriander and ¼ cup of water

 

Instructions
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Ingredients 

Ingredients 

7 Pieces of Ilish Fish (scales removed)

ilish roe 

4-6 Mukhi, peeled and halved (depending on the size of Mukhi)

1/3 Cup Coriander, Chopped

1 tbsp Vegetable Oil  

2 Green Finger Chillies, Halved

Water on Hand   

2 Small Onions, Finely Choppedcooked with a soft sticky vegetable in 

spicy watery gravy, garnished with lots of fresh coriander 

1. Parboil the mukhi in water with a pinch of turmeric powder 

with a little bit of chilli powder, 

and fry lightly on both sides, not 

eat the oil over medium to high heat in a pan, add the 

nce the onions have softened, add the powdered spices, 

f of the coriander and ¼ cup of water 

6. After 10 minutes of cooking over low heat, add between 

1.5 cups to 2.5 cups of water and move the pan holding the 

handles to give everything a mix, put the heat up and wait for 

it to come to a boil, reduce the, add the chillies and 

remaining coriander and let the curry bubble for a further 5 

10 minutes and then turn the

  

5. Once the water has reduced and the mix is still moist, add 

the mukhi and mix, then add the ilish

carefully mix, reduce the heat to low

remaining coriander  
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(scales removed) including the head and 

alved (depending on the size of Mukhi) 

Cup Coriander, Chopped 1 tsp Turmeric Powder  

 2 tsp Coriander Powder 

Green Finger Chillies, Halved 1 ½ tsp Chilli Powder 

 Salt to Taste 

2 Small Onions, Finely Chopped   Serves 4-6 

fter 10 minutes of cooking over low heat, add between 

2.5 cups of water and move the pan holding the 

handles to give everything a mix, put the heat up and wait for 

it to come to a boil, reduce the, add the chillies and 

remaining coriander and let the curry bubble for a further 5 – 

minutes and then turn the heat off and the curry is ready 

nce the water has reduced and the mix is still moist, add 

khi and mix, then add the ilish fish and ilish roe, 

reduce the heat to low and add half of the 


