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Fried Fish

Ingredients

Fish Fillets 500g
Ginger Garlic paste 50g
Red chilli powder 10g
Lemon juice 2tsp

Gram flour 200g

2 eggs

Curd 100g

Cumin seeds 1tsp

Salt to taste

Oil for deep frying
Note: Use orange red
colour if the chilli powder
does not give enough
colour

Method

chaat masala and lemon wedges.

Cut the fish into fillets or fingers. Mix the fish with salt,
lime juice, ginger garlic paste and red chilli powder.
Leave it for 15 minutes. Make a batter with gram flour,
curd, eggs, cumin seeds, salt and water. Marinate fish in
this batter for a further 15 minutes. Heat oil and deep fry
fish until lightly brown and crisp. Serve sprinkled with

\' [ -

&E@d) LeE

oTBes DoFes Orange Sponge Pudding

~ B 0O

Ingredients

Self-raising flour 100g

Baking powder 1tsp

Caster sugar 100g

Butter 100g

2 eggs

1 orange skinned and cut into thin slices

Method

Grease a ring mould and sprinkle thickly with sugar. Arrange orange slices in the tin.
Beat the butter, sugar and eggs well and mix with the flour and spoon into the mould.
Bake in a moderate oven for 20-30 minutes until done. Turn out onto a serving dish
and serve with cream and the following sauce.

Marmalade Sauce

Ingredients

Cornflour 1tb

Two heaped tablespoons
marmalade jam

Orange juice to taste

Method

Add orange juice to the
marmalade jam and make it
up to 250ml with cold water.
Add the cornflour and stir
well, boil until thickened.
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Athomeloan
SpecialiStiwno
Speaksiyour,
language:

Vajira Karunaratna
Personal Lender

Home loans can seem confusing enough, without being in your second language.
At the Commonwealth Bank we have lenders like Vajira, who speak Sinhalese

as well as English. Vajira not only knows your language, he knows your area too.
Extensive local lending experience means he's got a pretty good idea about
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what kind of home loan might suit you best. And you'll usually have a decision Potermined 1 ke ciferent
in 24 hours.

So call Vajira on 0401 593 567 to set up an appointment with someone

you can truly talk to.

commbank.com.au
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