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WESTHOOK
s




Cape 





Pickled Fish





��3kg of firm fish (geelbek, kabeljou, yellowtail, etc), cut into portions�300ml milk�3 cups cake flour�cooking oil for frying�For the sauce you will need:�6 large onions, thickly sliced�30ml cooking oil�2-4 tablespoons curry powder, �1 teaspoon turmeric�2-4 finely chopped fresh chilies, �1 teaspoon ground cloves�4 cloves of garlic, crushed and finely chopped�A pinch of nutmeg�A tablespoon corn flour�1 tablespoon brown sugar�6 bay leaves�40-6 crushed cardamom pods�8 black pepper corns�Optional: 6-10 curry leaves �Grated peel of ½ lemon�2 tablespoons smooth apricot jam�400ml vinegar�100ml water�


Make the sauce first by heating the oil and frying the onion until they just start to go transparent.  Add the curry powder and all the other spices and fry for 1 to 2 minutes.  Add the corn flour, vinegar, lemon juice, water and jam.  Bring to the boil and immediately turn down and simmer for 20 minutes or so, covered. Remove from heat and let it cool.  In a large frying pan heat the cooking oil.  Dip fish portions in milk, then in the flour and fry quickly on both sides.  Remove fish and place on kitchen towel to drain.  In a large non-metal container, or containers, layer the fish.  When the sauce is at room temperature pour the sauce over the fish.  Cover and refrigerate for at least two days before eating.�Serve with salads (especially potato salad!) and wholewheat brown bread
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