Fish Sinigang

By UlamPinoy

Cuisine: Filipino

Ingredients

Fish (we use Corvina [Meagre])
Sinigang Instant Powder Mix
Okra

Raddish

Spinach

Tomatoes

Ginger

Onion

Garlic

Long green chilis (siling haba)

Patis (fermented fish sauce)
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Water or even better _hugas bigas_

Instructions

a In a pot, add water, ginger, onion, garlic, green onions, green chilis, tomatoes and patis. Bring to a boil.
e Add the vegetables: radish and okra. Cover and cook the vegetable half way through.

e Add the Sinigang Powder Mix, season to taste and put in the fish cuts. Put the pot lid back and simmer for
8 minutes. Add the spinach leaves and finish cooking for another 2 minutes. Ready to serve!
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