Maldivian Fish Curry
Ingredients

Instructions

2 tbsp coconut oil
4 cloves garlic, minced

1. Skipjack or yellow fin (ahi) tuna are traditionally used in making this dish,
but any firm fish will do. Lightly salt the fish and set it aside. In a large
skillet, warm the coconut oil on medium heat until shimmering, about 2
minutes. Add the garlic, cardamom, ginger, curry leaves, and chili pepper
slices and sauté until aromatic, about 30 seconds.

2 cardamom pods
1" fresh ginger, peeled and sliced into matchsticks
10 curry leaves (1 tsp curry powder okay)
1 jalapeño or other green chili (Serrano, etc), stem,
seeds, and ribs removed, sliced
1 onion, sliced
1/2 tsp each ground fennel, cumin, turmeric, black pepper
1 can coconut milk (14 oz) 1 cinnamon stick salt to
taste (about 1 tsp)
1 lb firm fish (mahi mahi, swordfish), cut into
cubes and lightly salted

2. Add the onion slices and continue to sauté until the onion softens,
about five minutes. When the onion has softened, add the fennel, cumin,
turmeric, and black pepper, and sauté until aromatic, about 30 seconds.
3. Remove the skillet from the heat and transfer everything to a small
blender or food processor and blend into a smooth paste, adding water if
needed. Discard the cardamom pods if they didn’t fully blend.
4. Return the skillet to the heat (again on medium heat) and add in the
blended onion mixture. Stir in all but 1 tbsp of the coconut milk and add
the cinnamon stick.
5. Bring to a simmer, then reduce to med/low and simmer until slightly
darkened, about 5 minutes. Taste the curry and add salt if needed. Gently
add the fish pieces to the curry, and simmer without stirring until the fish
is cooked through, about 5-6 minutes.
6. The easiest way to tell if fish is done is to gently nudge it with a spoon;
it’s ready when it slightly resists flaking.
7. Spoon the curry into bowls and drizzle the extra 1 tbsp of coconut milk
over it, then serve with

