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Prasenjeet Kumar : The Ultimate Guide to Cooking Fish the Indian Way (How To Cook Everything In A Jiffy)
(Volume 8) before purchasing it in order to gage whether or not it would be worth my time, and al praised The
Ultimate Guide to Cooking Fish the Indian Way (How To Cook Everything In A Jiffy) (Volume 8):


http://f3db.com/pub/links.php?id=1512106364

1 of 1 people found the following review helpful. Be healthy, wealthy and wiseBy writer2050The ultimate guide to
cooking fish the Indian way by Kumar contains 43 recipes, mainly with curries. Chapter 1 isfish starts and includes
Tandoori which | like. Chapter 2 isfish curries and includes Fish Chilly, a misnomer. Chapter 3 isthe Rgj effect and
includes fish chops. Chapter 4 is cooking prawns the Indian way and includes Prawns Tamalian (in arich coconut
dressing). Lastly, chapter 5 is cooking fish heads and fish eggs which didn't appeal. Kumar has researched his recipes
and I'm assuming they're all good. He gives the number of serves and the ingredients. Plus there's an appendix on
spices.

43 Mouth-watering Waysto Cooking Fish in aJFFY as Only Indians Can **Bonus Link inside: 204-page |dquo; The
Ultimate Guide to Cooking Rice the Indian Wayrdguo; FREE with this book** From Prasenjeet Kumar, the #1 best-
selling author of the ldquo;Cooking In A Jiffyrdquo; series of cookbooks, comes the Ultimate Guide to Cooking Fish
with such exotic spices and taste that you will be left asking for more. So say bye to the boring boiled and broiled
ways to make fish and prawn dishes and let this new book open your eyes to the wonderful possibilities of cooking
fish the way northern, southern, eastern and western Indians do. There are six starter (or dry) dishes, 14 curries, 12
prawn dishes, and 4 ways to cook fish head and eggs (caviar) the Indian way. For the spice-challenged or nostalgia
ridden folks, there are 7 dishes from the days of the British Rgj. So if you were wondering how to incorporate this
superb, dripping with long strands of polyunsaturated essential omega-3 fatty acids (that the human body canrsquo;t
naturally produce), low-calorie, high quality protein rich white meat in your daily diet, just grab this book with both
your hands.
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