Ingredients
4 kilos of cipuura fish
a little olive oil
For fish seasoning:
4 teaspoons salt
1 teaspoon white pepper
2 teaspoons paprika
3 teaspoons cumin
2 teaspoons dried coriander powder
2 teaspoons onion powder
3 heads of garlic
Juice of 8 lemons
200 ml olive oil

1 green coriander (If not available, add more drie

Directions
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CHEF OMAR
Bon Apetit!
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