
 

 

Red Snapper and Green Mango Curry 

Ingredients: 

Marinade fish in the following ingredients for about an hour: 

 1 whole snapper or snapper fillets (sliced into 1 inch pieces) 

 2 tablespoons Spicy Baba's Fish Curry Powder 

 1 teaspoon ginger paste 

 1 teaspoon garlic paste 

 

For the curry you'll need: 

 4 to 5 small pieces green mango (I used frozen) 

 1 medium white onion (sliced finely) 

 3 cloves garlic (peeled and sliced finely) 

 1 inch garlic (peeled and sliced finely) 

 2 green chillies (halved) 

 3/4 cup crushed tomatoes (I used canned) 

 1/4 teaspoon fenugreek seeds 

 1/2 teaspoon mustard seeds 

 1 sprig curry leaves 

 2 teaspoons tamarind paste (I use Priya brand) 

 1 1/2 cup hot water 

 1 teaspoon tomato puree 

 1 and half teaspoons of red chilli powder 

 1 teaspoon Spicy Baba's Fish Curry Powder 

 1/2 teaspoon turmeric 

 Pinch of hing 

 Salt to taste 

 Gingelly oil 
 

Directions: 

Heat about 1/2 inch depth of oil in a small pot. Add a pinch of salt to the marinated fish and stir well. Fry fish on 

both sides. Fish doesn't need to cook through. Just brown and crisp up slightly. Remove fish from oil. Set aside. 

In the same oil, add sliced onions, garlic, ginger and green chillies and stir well. Add a pinch of salt. Cook until 

onion is soft. Push onion aside, in the remaining oil, add a pinch of hing, fenugreek seeds and mustard seeds. 

When mustard seeds start popping add curry leaves, turmeric powder, chilli powder and fish curry powder and 

stir well. 

For more recipes visit: www.sharmskitchen.com 



 

 

Add tomatoes and tomato puree and cover pot. Allow to cook on low heat. Remove lid, add mango pieces. Cover 

and cook until mango pieces are soft. Remove lid. Add hot water and tamarind paste.  

Stir well and check for seasoning - I like it extra sour and spicy at this stage, the flavours will mellow down when 

the fish is added. After this stage you can't stir the gravy, so make sure you're happy with it before adding the 

fish. 

Add fish pieces, place lid back on and cook on low heat for about 5 minutes. Add chopped coriander.  

 


