PETITE GOURMETS
AVRUPA

Klasik Balik Koftesi

Ev yapimi klasik balik koftesi tarifi. Kolay hazirlanan, dondurulabilir ve pratik aperatif.

Tartar sosuyla servis edilir.

20 Min 30 min 50 min 4 Medium
ZORLUK

HAZIRLIK PISIRME TOPLAM PORSIYON

Malzemeler

» Tlibre balk « 2 yemek kasigi taze limon suyu
« 1bardak ekmek kirintisi « 1kisnis

« 2 yemek kasigi zeytinyadi + 1sivri biber

» 3 taze sogan « Ttutam deniz tuzu

» 1patates « Ttutam karabiber

Yap111§1

0 Prepare the potatoes
Place 1 pound of potatoes in a large pot and cover with cold water by 1inch. Bring to a boil over high heat, then

reduce to medium-high and cook until tender when pierced with a fork, 15-20 minutes.



e Drain the potatoes and let cool for 10 minutes. Peel off the skins and mash the potatoes with a fork or potato

masher until smooth with no lumps.

Prepare the fish mixture

Cut the fish fillets into small cubes, about 1/4-inch pieces. Place in a large mixing bowl with the mashed potatoes.

Add 1 finely chopped onion, 3 finely chopped green chili peppers, 2 tablespoons fresh chopped herbs, 1 pinch salt,

and 1 pinch black pepper to the bowl. Mix everything together with your hands until well combined.
Cover the mixture and refrigerate for 30 minutes to firm up and make shaping easier.

Shape and coat the fish cakes
Preheat oven to 400°F (200°C). Spread 1 cup breadcrumbs on a large plate.

Take portions of the chilled mixture and shape into walnut-sized balls with your hands. Roll each ball in the

breadcrumbs, pressing gently to help them stick.

Bake the fish cakes

Line a baking sheet with parchment paper and brush lightly with oil. Arrange the coated fish cakes on the sheet,

leaving space between each one.

Brush the tops of the fish cakes with 2 tablespoons oil. Bake for 15-20 minutes, until golden brown and crispy on

the outside.

Serve

©

Remove from oven and let cool for 5 minutes. Transfer to a serving plate and serve warm with tartar sauce or

lemon wedges.

Besin Degerleri

180 18g 148 6g 2g 2g 350mg

KALORI PROTEIN KARBONHIDRAT YAG LIF SEKER SODYUM

Porsiyon basina

ipuglarl

Balik filetosunu cok ince dogramayin, kiictk parcgalar halinde birakin. Bu koftelerin dokusunu daha ilging hale

getirir ve ¢cigneme keyfi verir.

Patates haslarken asiri pisirmemeye dikkat edin. Catal ile kolayca delinebilir duruma gelince hemen stizlin, aksi

takdirde cok sulu olur ve karisim tutmaz.




Kofte karisimini hazirladiktan sonra mutlaka 30 dakika buzdolabinda dinlendirin. Bu stire malzemelerin birbirine

iyice yapismasini ve sekil vermede kolaylik saglar.

Ekmek kirinfisina batirirken kofteleri hafifce bastirin. Bu kaplama tabakasinin daha iyi tutunmasini saglar ve

piserken daha citir bir dis kabuk olusur.

Firinda pisirirken koftelerin altina pisirme kagidi serin ve Uzerlerine hafif zeytinyadi puskartn. Bu yapismayi énler ve

esit sekilde kizarmalarini saglar.

Taze otlari cok ince dogramayin, kaba kiyim daha cok lezzet verir. Maydanoz saplarini da kullanabilirsiniz, cok

lezzetlidirler.

Koftelerin boyutunu esit yapin ki ayni anda pissinler. Bir cay kasigi yardimiyla 6lct alarak sekillendirme

yapabilirsiniz.

Servis yaparken koftelerin sicakligina dikkat edin. Asiri sicakken servis etmeyin, birkac dakika dinlendirdikten sonra

sunun ki lezzeti daha iyi hissedilsin.

petitegourmets.com



