
INGREDIENTS
400g (2 fillets) hake fish
1 cup all-purpose flour

Vegetable oil, for deep frying
1 teaspoon chilli Flakes
150ml coconut cream

50ml Water
1 tablespoon tomato paste
2 tablespoons vegetable oil

1/2 onion, finely chopped
2 cloves garlic, minced
2 green chillies, sliced 

(adjust to taste)
1 teaspoon ground coriander

1 teaspoon ground cumin
1/2 teaspoon turmeric powder

1 teaspoon chilli powder 
(adjust to taste)
3 - 4 curry leaves

1/2 cinnamon stick
1/2 of Fresh Tomato sliced

1 teaspoon Soy Sauce
1/4 cup chopped Leeks

Salt, to taste
1/4 Fresh lemon

DIRECTIONS
 Dice each fillet into 6 pieces. 
 Coat with chilli flakes, a pinch of salt, a dash of soy 

sauce and flour.
 Heat vegetable oil in a deep frying pan over 

medium-high heat. Fry the fish pieces until golden 
brown and cooked through.

 Drain on paper towels and set aside.
 In a separate saucepan, heat vegetable oil over 

medium heat. Add the curry leaves, chopped 
onion, garlic, and green chillies. Sauté until the 
onions are soft and translucent.

 Add the ground coriander, cumin, turmeric, and 
chilli powder. Cook for a minute until fragrant.

 Stir in the tomato paste, the coconut cream, the 
water and the cinnamon stick. Season with salt to 
taste. Bring the mixture to a gentle simmer and let 
it cook for 5-7 minutes, allowing the flavours to 
meld together.

 Gently add the fried fish pieces to the simmering 
curry sauce, making sure they are coated evenly.

 Let the curry simmer for another 2-3 minutes, 
allowing the fish to absorb the flavours of the 
sauce.

 Remove from heat and discard the cinnamon stick.
 Squeeze the lemon wedge, stir and serve hot with 

a side of rice.
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