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Crispy Brill with Sweet Sauce
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Ingredients: 300g (10.50z) desp - frozen brill

Seasonings: 2 tsps light soy, 1 tsp sugar; dash of

sesame oil

Seasunings for hrill: 12tsp salt; pinch of pepper

Method:

{1)Rinse brill. Drain dry.

{2Marinate with seasonings. Drain dry.

{3)Heat some oil. Add brill and fry till browned.
Remove.

{4]Boil seasonings with some oil till melted to make
a dip - in saucs. Ready to serve.
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