RELLENONG BANGUS

(STUFFED MILKFISH)

Prepared by: Amy Belcher

Country of Origin: Philippines
Description:

Fried, de-boned, stuffed milkfish with rice & pickled papaya.
Ingredients:

1  Bangus

2 large tomatoes

1 onion, finely chopped

1 clove garlic

1 egg, beaten

½ cup sweet peas

2 calamansi or 1tbsp lemon juice (optional)

Preparation:

Serving Size: 1 oz fish, 1/4 cup rice, 1 oz pickled papaya.

Clean the Bangus and cut open at the back . Remove the meat of the fish very carefully, remove the spine and all bones, add salt and pepper to the flaked meat. Sauté with garlic, onions and tomatoes. Add meat of fish. Cook well. Before removing from fire, add juice of calamansi, peas, and a slightly beaten egg. Fill Bangus skin with the meat mixture and sew-up the opening. Fry in a deep hot oil until fish is golden brown. 

ENTRÉE

