
Batter fried Cuttlefish with
Lime and Chili sauce

Ingredients Instructions

  g Cuttlefish

  packet MAGGI Rasa Musu

  mg Turmeric

  mg Pepper

  Medium Eggs

  g Corn flour

  g Flour

  g Salt

  mL Water

  mg Vinegar, cider

  g Onion

  g Garlic

  g Green chilis

  g Chili powder

  mg Coriander leaves

  g Brown sugar

  g Lime

1. Mix cleaned and chopped Cuttlefish with MAGGI
Rasamusu

2. Add the egg, salt, pepper, turmeric, corn flour, flour and
mix with Cuttlefish.

3. Deep fry Cuttlefish until it gives a golden colour.

4. Add water, vinegar, onion, garlic, Green and Red chilies,
coriander, sugar, salt, pepper, lime and mix.

Nutrition

Carbohydrates 12.52 g

Energy 185.01 kcal

Fats 2.71 g

Fiber 1.52 g

Protein 26.23 g

Sodium 931.15 mg

Sugars 3.86 g

15 Minutes

4 Portions
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