                      

Ingredients:
150g Fish scales

1ltr Blood

50g Fish guts

10 Fish eyes

5 Bones

10g fish meat

Salt and pepper

Method:
1. Put blood in bowl and heat in micro wave for 2mins.

2. Mash meat and mix scales with it.

3.  Poke 5 eyes into bones and grill them.

4. Put 5 eyes and bones into the blood bowl.

5. Put mashed meat and extra eyes into the stew and season with salt and pepper.

6. Heat stew at 180c until boiling.
7. Best served hot. Enjoy!
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