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WESTHOOK
s




For the pickled fish we will need a healthy kabeljou, geelbek (Cape Salmon), yellow tail or snoek weighing between 2 and 4 kg. 





  2 tablespoons of sea salt 


  6 large onions sliced 


  4 bay leaves and /or curry leaves 


  2 chillies, seeded and chopped 


  2 cloves of garlic, crushed and finely chopped 


  2 teaspoons turmeric 


  2 to 3 tablespoons curry powder 


  3 tablespoons sugar 


  15 peppercorns 


  5 cups of brown vinegar 


  2 tablespoons of smooth apricot jam 


Put a little olive oil in a pan and fry the onion for three minutes, turning often.  Put the onion and all the rest of the ingredients except for the fish into saucepan. Bring to the boil, remove from the heat and set aside to cool.�Heat about 1 cm oil in a large pan, dust the fish in flour and fry quickly on both sides, Drain on paper towels. �Use a large dish and layer the fish, onion and sauce. �Leave to cool�Cover and place in the refrigerator. Let it stand for at least 24 hours before serving.  Delicious with a plain green salad and fresh whole-wheat bread.
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