


Goan fish curry

Serves 4

4 cardamom pods 1/2 teaspoon ground turmeric

1 teaspoon coriander seeds pinch of freshly grated nutmeg

2 teaspoons mustard seeds 4 cloves

2 tablespoons shredded coconut 2 tablespoons tamarind puree

60 ml (1/4 cup) olive oil 6 curry leaves

1 large onion, chopped 2 cinnamon sticks

2 garlic gloves, finely chopped 800 ml (28 fl oz) coconut milk

3 small green chillies, deseeded 600 g (1 Ib 5 0z) Ling fillets cut into strips
and finely chopped

1 tablespoon grated fresh ginger coriander (cilantro) leaves, for garnish
Fish substitution

Flounder, silver bream, blue-eye cod

Lightly crush the cardamom pods until the pods split, then remove the
seeds from the pods and put in a small frying pan with the coriander seeds.
Dry-fry until fragrant and the seeds begin to jump. Remove from the heat and
tip into a mortar and pestle or spice grinder. Grind the seeds to a powder.

Tip the mustard seeds into the frying pan with the coconut and toast
together until the seeds begin to pop and the coconut turns light golden.
Remove from the heat and set aside.

Heat the oil in a saucepan and add the onion. Cook for 4-5 minutes, or until it is
starting to soften. Add the garlic, chilli, ginger, turmeric and nutmeg and cook
for a further minute. Tip in the ground spices, the toasted coconut and mustard
seeds, the cloves, tamarind, curry leaves, cinnamon sticks and coconut milk.

Stir well and heat to just below boiling point, then reduce the heat and simmer,
uncovered, for 10 minutes, or until slightly thickened. Add the strips of fish and the
prawns and poach for 5 minutes, until the fish is opaque and the prawns are
pale pink. Garnish with coriander leaves.

While the country sleeps, George Costi is selecting the finest seafood
from his fisherman's catch.

For 30 years, he has been dedicated to bringing Australian families the best.
It is this passion for quality and service that have made De Costi's the

largest supplier of fresh seafood in the country and undeniably one of
the most respected in the world.

Join us as we reveal our De licious De Costi seafood recipes, available
in all our stores for you to enjoy.

12 large prawns (uncooked), peeled and deveined

VISIT ONE OF OUR STORES
SYDNEY FISH MARKETS PYRMONT
BROADWAY

GALERIES VICTORIA (COOKED)
BONDI JUNCTION (COOKED)
BONDI JUNCTION (FRESH)
GLADESVILLE

RHODES

MACQUARIE

NORTH ROCKS

RICHMOND

DEE WHY

NEUTRAL BAY

MONA VALE

CHATSWOOD CHASE

KOTARA

CHARLESTOWN

LAKE HAVEN

TUGGERAH

BELCONNEN (ACT)

We are bringing seafood to the
suburbs so get to your nearest
De Costi Seafood outlet today.

www.decosti.com.au



