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Squid Salad

By: Atul Kochlar
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Ingredients

500 g Squid Rings

2 tbsp Rice Flour

2 tbsp Corn Flour

1 tbsp Red Chilli Powder

20 g Ginger Garlic paste

1 Lime’s juice 

Salt

Chat Masala 3 grams 
Preparation method

Mix all ingredients and deep fry till crisp. Dress with Passion fruit & sweet chilli sauce. Toss some colorful salad leaves

Serves 4-5pax.
Sweet Chilli Vinegrate
Sugar   - 100gms

Chilli Flakes – 2Gms

Honey – 10 ml

Red Wine Vinegar- 100ml

Preparation method

Caramelize the sugar till light brown and then add red wine vinegar 

Add Chilli flakes and allow it to simmer 

Add honey and finish it.

