
Place the hake pieces in the flour one-by-one and dust all excess flour off.
Place the hake on a rack.
Add half the oil to a non-stick pan and heat it. Then fry the hake pieces for
about 3-4 minutes on each side until slightly browned and cooked through.
Make sure the fish does not overcook and dry out. Place the fried fish on a
paper towel to drain the oil and set aside.
In a pot with a large base, heat the rest of the oil then add the onions. Sauté
them on high heat until soft and they’ve reduced in size. This should be about
5 minutes. 
Using a pestle and mortar, crush the cardamom pods, fennel and coriander
seeds. Remove and discard the cardamom shells then add the mix to the
onions. Reduce to medium heat. 
Then add salt, pepper, curry leaves, bay leaves, turmeric powder, onion
powder, garlic, coriander powder, Cape Herb & Spice Cape Malay Spice,
ginger and sauté for a further 5 minutes until flavours infuse. 
Add the sugar, vinegar and water to the onion mix and cook covered for a
further 10-12 minutes until the liquid has reduced to form a thickish mix.
In a sealable dish with a large base, layer the fried hake alternately with the
onion mix. You need to make sure that all the fish pieces are fully submerged
under the onion mix so that all the fish “pickles” and catches flavour. 
Leave to cool then refrigerate for 48-72 hours. 
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1kg to 1.3kg Hake – cut into medium sized pieces (skin on)
5-6 large onions – sliced into medium sized rings
1 ⅓ cup white grape vinegar
½ cup flour – for dusting the fish
2 tbsps. fresh ginger – grated
½ cup brown sugar
2 tbsps. Cape Herb & Spice Cape Malay Curry Spice 
Cape Herb & Spice Sea Salt and Pepper
1 tbsp. each of fennel and coriander seeds 
1 tbsp. each garam masala, turmeric powder, onion powder and
coriander powder
2 tbsps. crushed garlic
8-10 cardamom pods
4-5 bay leaves
4 curry leaves
¼ cup canola oil
1 cup water 

Ingredients


