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iCookBook: Recipe 12 – Fish/Cheese Pakora 

 
Pakoras are commonly known as a fried potato snack made with chickpea flour. However, did 

you know that pakoras can be made using many other types of ingredients? This recipe 

provides a delicious alternative where you can replace potato with either fish or paneer 

(cheese). It’s a fun way to cook either of these two foods and the final product is a 

scrumptiously crisp layer on the outside with a tender inner layer of fish or paneer. So, what 

are you waiting for? Give this recipe a go and enjoy your pakoras! 

Ingredients:  

         

Method: 

1. Cut paneer/fish fillets in small pieces of any size you like. 

2. Chop the mint and coriander. This is optional although adding these herbs will 

enhance the taste. 

3. In a big bowl, combine all the ingredients except fish/paneer. 

4. Next, add some tap water to the bowl and mix until all the ingredients are combined. 

The consistency of the mixture shouldn’t be too runny or too thick. It should be 

enough to thoroughly coat the paneer/fish. 

• ½ kg fish fillets or Paneer made with 2L milk                                          • 1 tsp salt 

• 1 tbsp ginger & garlic paste • 1 tsp garam masala  

• 50-60 g frozen spinach                                            • 
1

2
  tsp red chilli powder 

• 1 green chilli      • 1 tsp whole coriander seeds      

• 1 cup besan (chickpea flour) • 
1

3
  tsp baking powder 

• 1 tsp ajwain (carom seeds) • A few sticks of mint & coriander leaves 
(optional) 

• Vegetable/Canola Oil (to fry the pakora)  
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5. Heat oil in a deep-frying pan.  
6. Dip one piece of fish/paneer at a time in the mixture and place the coated pieces 

in the heated oil.   

       
 

7. Fry the pakoras while constantly turning them around in the oil to ensure all sides 
of the pakora cook evenly. 

8. Once the pakoras appear crisp and golden, take them out using an oil strainer if 
possible. Place them on a paper towel to remove the excess oil. 

9. Serve the pakoras with your favourite dips or with chutney. 

             
Fish Pakora                                             Paneer Pakora     

 


