For fish soup broth:

4 heads of salmon

1 Salmon skin

prawn heads

Black pepper (not crushed)
Dry coriander ( not crushed)
1 Laurel leaf

1 dry Lemon

1 fish skin

2 minced garlic cloves
Coriander

Parsley

For fish soup

1 shredded carrots

2 butter cubes small size
3 cloves of garlic ( finely minced)
Chopped fish

Chopped salmon
Chopped prawns

Fresh ginger

A pinch of salt

A pinch of pepper

A little of cooking cream
crushed garlic

1 tablespoon of flour

For fish seasoning

A pinch of ginger

A pinch of white pepper

Half a teaspoon of onion powder
Half a teaspoon of garlic powder
1/3 teaspoon of cumin

Half a teaspoon dry coriander

Ingredients



Ingredients
A pinch of sweet paprika
One cup of flour
1 teaspoon of salt

For prawns

A pinch of smoked paprika
A pinch of salt

A pinch of pepper

A little of oil olive oil

A little of fresh mushrooms

Directions
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CHEF OMAR
Bon Apetit!
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