
Fish Swad 3.0 (2025): A Celebration of India's Rich Fish Cuisine
Event Overview: On January 26, 2025, the Fish Swad 2025 event, held at the Lawns of Fisheries

University, Panch Marg, Off Yari Road, Andheri 
(West), Mumbai, drew approximately 1,500 
attendees, creating a vibrant atmosphere of 
culinary exploration. Organized by the ICAR-Central 
Institute of Fisheries Education (ICAR-CIFE), the 
event was designed to celebrate the diversity of 
fish-based cuisines from all over India. Running 
from 6:00 PM to 11:00 PM, Fish Swad 2025 
provided an unforgettable experience for food 
lovers and seafood enthusiasts alike.

Sponsors and Partners: The success of Fish Swad 2025 was made possible with the support of 
several esteemed sponsors and partners, including PMMSY (Pradhan Mantri Matsya Sampada 
Yojana), ICAR (Indian Council of Agricultural Research), SBI (State Bank of India), NFDB (National

Fisheries Development Board), MPEDA (Marine Products 
Export Development Authority), and the Indian Fisheries 
Association. These organizations played a pivotal role in 
supporting the event, ensuring its smooth execution, and 
promoting the sustainable growth of the fisheries sector in 
India.

Event Highlights: Fish Swad 2025 showcased an impressive 
array of dishes from across India, featuring the rich diversity 
of fish-based cuisines that each state has to offer. Visitors 
were treated to authentic regional flavors, highlighting 
traditional cooking
techniques and unique fish 
recipes that are deeply 

rooted in the local cultures of each state. The event served as a 
platform not only for culinary exchange but also for fostering greater 
awareness of the importance of fish in India's diet and economy. The

event was inaugurated by Dr.
Raghavendra Bhatt, the Deputy 
Director General (Animal 
Science), Indian Council of 
agriculratl Research New Delhi in
the presence of Dr. J.K. Jena, the Deputy Director General of 
Fisheries Science (ICAR, New Delhi), and Dr. B.K. Behera, the 
Chief Executive of the National Fisheries Development Board 
(NFDB, Hyderabad who attended as Guest og Honour. The event 
was conceptualised and organised under the guidance of Dr. 
Ravishankar, C.N, Director/Vice Chancellor and Dr. N.P. Sahu, 
Joint Director, with Dr. S. Munilkumar, Principal Scientist as

Organiser..



One of the key features of the event was the representation of almost all states of India, with stalls 
offering signature fish dishes that left attendees spellbound. From the spicy, tangy flavors of Andhra 
Pradesh to the coastal richness of Maharashtra, the event provided a truly national taste experience, 
underscoring India's culinary heritage.
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Fry)
• Gongura Royyala Vepudu (Prawn with Sorrel Leaves)
• Chepala Pulusu (Fish Curry)
• Gongura Royyala Vepudu

Dishes Featured at the Event:
Fish Swad 2025 brought together 
an impressive range of dishes 
that captured the distinct flavors 
of each participating state. Below 
is an overview of some of the 
most popular dishes from the 
stalls:

States and Dishes at Fish 
Swad 2025:

1. Andhra Pradesh & 
Telangana:

• Royyala Vepudu 
(Prawn Fry)

• Chapala Vepudu (Fish

2. Assam & Tripura:

• Fish Pitika (Mashed Fish)
• Fish Tenga (Sour Fish Curry)
• Prawn Chop
• Fish Paturi (Fish Wrapped in 

Banana Leaves)
• Vapa Pitha with Lemon Tea
• Jaggery Kheer

3. Bihar:

• Fish Seekh Kababs
• Mithila ke Macchhi
• Litti
• Grilled Prawns
• MALL-PUAA

4. Chhattisgarh & Madhya Pradesh:

• Chattisgariah Fish Farra
• Shahi Bhopali Machhi Fry

y  Utti and fish curry Squid Rings Fish Thepla Frankie Bhakriand
Venue shrimp masala
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• Shahi Bhopali Macchi
• Jalebi
• Shahi Thandai
• Shahi Fish Phara

5. Gujarat:

ODISHA IN A PLATTER
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8. Karnataka:

Prawns Ghee Roast 
Squid Masala Fry 
Prawns Biryani 
Crab Cutlet 
Fish Curry 
Neer Dosa 
Rice Kadubu

9. Kerala:

• Chemmeen Ularthiyathu (Prawn Curry)
• Koonthal Roast (Squid Roast)
• Neymeen Curry (Fish Curry)
• Puttu andKadala Curry (Rice Cakes and 

Chickpea Curry)
• Appam with Veg Stew
• Parippu Paayasam (Lentil Dessert)

10. Maharashtra:

• Prawn Koliwada

Shrimp Lollipop 
Squid Roll 
Shrimp Cocktail 
Fish Thepla Frankie 
Fish Patra

6. Jharkhand:

• Dhooska with Ghugni
• Chilka Roti
• Shrimp Tempura

7. Jammu & Kashmir:

• Gaade Anchar (Fish Pickle)
• Kashmiri Fish with Lotus Stem and Radish
• Gaade Haak ti Nadir (Spicy Fish with Lotus Stem 

and Kashmiri Lettuce)
• Fish Pickle with Green Chillies



• Surmai Fry
• Mandeli Fry
• Solkadi (Coconut Drink)
• Mumba Prawn Koliwada

11. North Eastern States:

— 'JOSlOTli U T T A R A K H A N D UTTAR PRADESHR \

Sangha Uramin (Steamed Fish)
Singju (Raw Vegetable Salad)
Khajing Kangou (Prawn Salad)
Rou Maas Patot Dia (Rohu Fish Wrapped in Banana Leaf)
Potol Chingri Dolma (Pointed Gourd Stuffed with Prawns) 
Para Masor Pitika (Smoked Fish Mashed)
Fish Pitika
Fish Tenga with Steam Rice 
Fish Paturi with Sticky Rice 
Prawn Chop
Vapa Pitha with Lemon Tea 
Jaggery Kheer

12. Odisha:

• Malai Shrimp Curry
• Macha Patrapoda (Fish Wrapped in 

Banana Leaves)
• Macha Besara (Mustard Fish Curry)
• Chingudi Chura (Prawn with Rice)
• Mudhi Ghanta (Rice Dish with Fish)

14. Rajasthan:

13. Punjab:

• Machhli Jaisamandi Mewari
Rajwadi Machhli 

• Amritsari Fish Fry

• Acetes Masala Bhel/Chat
• Machchi Ke Sooley
• Maachli Jaisamandi

15. Tamil Nadu:

• Paniyaram (Savory 
Dumplings)

• Crab Masala
• Manpaanai Meen Kolambu 

(Fish Curry)
• Sura Puttu (Shark Fish Dish)

upi://pay?pa=sheikhirfan7081-3@oksbi&pn=Irfan%20Reyaz&aid=uGICAgID1uILFNQ



Nethili Karuvadu Thokku (Anchovies and Dried Fish) 
ChettinadEral Thokku (Chettinad-Style Shrimp)

16. Uttarakhand & Uttar Pradesh: Pahadi 
Momo Platter

17. West Bengal:

• Sorsheilish Shrimp Pakora
• Bhetki Paturi (Fish Wrapped in Banana 

Leaves)
• Catla Kalia (Fish Curry)
• Golda Chingri Malai Curry (Prawn in 

Coconut Milk)
• Macher Kalia (Fish Kalia)
• Macher Chop (Fish Fritters)
• Fish Kalia

18. Ladies Club Stall:

Chana Podo: A high-protein snack made with chickpeas. 
High Protein Chana Chat: A spicy, tangy chickpea snack.
Desi Firangi Veggie Sandwich: 
A fusion sandwich with a mix of
Indian and Western flavors.
Hot Coffee: Freshly brewed 
coffee.
Manchurian: Fried vegetables in 
a tangy sauce.
Jhal Muri: A traditional Bengali 
snack of puffed rice mixed with 
mustard oil and spices.
Tangy Rice: A rice dish flavored 
with tangy spices.
Semige: A type of rice noodle 
served with a tangy sauce.

19. ABI (Agriculture & Business Incubation) Stall:

• The ABI stall featured innovative products related to the agricultural and fisheries 
sector, offering an insight into the advancements in fish farming and seafood 
production.

Attraction and Impact:
The Fish Swad event 
did more than just 
offer a diverse food 
experience; it also



brought attention to the importance of fish as a staple food in India. With fish farming and 
aquaculture playing a vital role in the livelihoods of millions, the event underscored the need for 
sustainable fishing practices and the promotion of fish consumption. Through the partnership of 
prominent organizations like PMMSY, ICAR, SBI, MPEDA and NFDB, Fish Swad 2025 reinforced the 
message of sustainable fisheries and the economic importance of the sector.

The event also showcased the potential of India's vast coastal and freshwater resources, highlighting 
how these resources are woven into the cultural fabric of the nation. It created an excellent platform

for culinary enthusiasts to not only explore 
fish dishes but also learn more about the 
unique fish varieties available in India and 
their contributions to local economies.

Conclusion: Fish Swad 2025 was a grand 
success in every way possible. With support 
from key sponsors and an overwhelming 
turnout, the event celebrated the culinary 
richness of India and emphasized the 
importance of fish in the nation's diet and 
economy. The diverse participation from 

across the country and the multitude of dishes offered made this event a must-attend for any food 
lover. It reinforced the notion that India's fish cuisine is as varied and rich as its culture, and it 
undoubtedly provided a platform for promoting greater appreciation of sustainable fish farming and 
culinary traditions. Whether you were a seafood enthusiast or someone simply looking for a new 
culinary adventure, Fish Swad 2025 was the place to be!



*dT? 3.0 (2025): gTTd % %T ggg

%l4*g gdWl%H: 26 gddO, 2025 dt, TcfT fg g  2025 ^iTag, fogftg gfdgfdft, gg 

Tid, Tift fg , d dd  (gf^g), Td f % gtgW T  ^Idlf^d f^Tt dTi, fdgd

Wdgg 1,500 Wdf d gig fWTt, fdgd Lll++^ll gdgW %T g% dtgg Tl^W gdt I 

g t.f .gg.g.-ddtg gtfdgdt fd^t gfgtd gift ^Idlf^d, I F  %tT ŵ  %t gf gtfd % T^Wt 
^m fTg ^d d f %  ^tf^^TT %T dd  Tdtd % fWg fggtgd f%TT dTi gt I

gig 6:00 gd F  fid 11:00 gd g% gwd tTWT, TcfT f t ?  2025 gldd ^ftTf # T  

g ^ #  gldd % 1̂%1HT % fWg g% ^ft^fW tr gdid %fTT t  I 7TTt^% gd

gidklC TcfT f t ?  2025 %  g'+Wdl %f dRlf^d WTTt^%f # T  gidtgtd % Htdld F  Fgg 

ff, fddd PMMSY (ggidgdt g ^ T  gggt Ttgdt), ICAR (gtfdtg ^dd dRdd), SBI

(gtfdtg fff  t%), NFDB (Tiftg ggg fg%tg dld), MPEDA (ggdt ggig fdgtg fg%tg 

^Tf^%fw) # r  gtfdtg ggg gg gtfdw t  I Id  Hdidi d gg ^idlgg %t gggg ?d, ggd 
ggtg fdgFggg dt gfdf^g ^ r d ^ r  gifg T  ggg grwg dg % ggg fg%rg dt ggigt ?d T  
t  t-dd w gfg+T fdgtf i

^idlgg %  g^g fd d w g : ggg fg g  2025 g gf gifg % ^'ddi dt g% ggrggrWt gwwT 

ggfdg dt gf, fdgT gcT% tt t̂  girt gg fdg gtd gtW g^Wt-^gtfTg -dddi %  ggg 

fgfgggt gtfdw gt i ^ggdr dt gTgrfW% d d g  fgtdf %r ^d g  fdgr ggr, fdgd Trfgff% 

wtht t %tH %  g%Ht% d r  gf^dtr g^Wt ^'ddi %t g^f^g f%TT ^ ,  gt grT% tt t̂  %t 
F^THtr gf%»fdTT g  gtfrf F  fHftd t  i T t  ^Ttg g  h  %^w tt%%wt gg^t ^grH-ggrH %  fWg 
gf^% gifg %  ^ f  gg^tggT g  g^Wt %  g ^ t  %  grf T  gfg% gid^^di g^rH %  fWg 
g% gg %  gg T  gt %tT  %fgr t  i ig  grTgg %t g^rfg gTfdtg g:fg ggggTH gffgg df 
fg^Wt %  gg gtifH^gg (gg ^^ id ) gf. frgdg g^ H gr^g ^g rg  %  gg g t r ^ g g  gf. g.%̂ . 
gdT (^ f g tg ^ f , df f?Wt) ^ f  gf. gt.^. gtfT, g^g grTgift gf^gift frftg gr^g ^%ig 

g lf (ggggftgt, tgfigig) %t ggR g^ g  f%gr ^  i gg %iTgg %t g%^mi gg ^Ttg d  gf. 

f^g % f, gt.gd., ^g% /fw gfg ^ f  gf. gd.gt. gi^, g g g  ^ g %  %  grgggd T  f%gr 

^ ,  ^ g g  gf. gg. gdtw%gif, ggrg tgifd% ^Ttg%  g i gg %iTgg %t g% ^gggr 

gg gt f% ggT gifg %  wggg ggt fi^gf %r gfgfdfg?g gr, ^ g g  g^Wt %  ^ fg g  ^ g g  

g fg d  tiW Fffw g, ^ g d  ggRgg %t gggr^ %f fggr i g?g %  ggrWgrf, dtd

dgrgf g  W%f gtifig %  dftg ggfe d%, gg %iT*g d grggg d fiftg dtig %r ^ g g  ggrg 

f%Ti, ^"gd grfg %t gr% %rwr ftfigg %t dwtfdg fdgr t  i 
%i4*g dggfgg ^ g g :
gr^g dgtg 2025 g% ^ g d t %t g% ggtggrWt dwwr ^ g d  ^rg-gw g gggf %t g% ^WfgtT 
t t  g% gtg wrgr ^  i

ggd Wt%dg ^ g g  %t dtg %t gdWl%d fdgr ^  t



Wg^t #  FTT? 2025:

1. #STT^T ^ I H l :



. ^  +^Mi +ft (TRW ++ TTT +ft)

. %W + TTT ^ UMHC\

. M T ^  MM^H (TTW fHwf) 

10. H^KI^:

. ^f^T +tWtWT 

. ^ T H fw f  

. H%Wt w f

. TtW+T^t (HiR^W Mr)

. H^T ^f^T +tWtWT



11. FFT T f  TRF:

. FFT FTTfFF (Ff F  FFFt)

. fFFF (%^t F^Ft FFT?)

. FfF? (FfFT FFT?)

. T ' FTF TT?t? ?FT (%F % T% F  fFrft Ttf FFFt) 

. TtFtF fF^ft FtFFT (FtF F  f T  F % )

. TTT FFtT fTfcl + l (H il^  FFFt FFFT f ^ )

. FFFt fTfcl + l

. FFFt ^ t F  TT?F % FTF F?T 

. fFrfFF FTFF % FTF FFFt T^ft 

. Ft?T FTT

. Ftf FTF % FTF FTTT ft?T

. ^?%t Ftr
12. ^ftrn :

. f f tF Ff^T %T"

. FTFT TFTtT f T (%F % TFT F  f T F  FFFt)

. FTFT Ff TT (FTFf FFFt %Tt)

. fFjFt FTT (FTFF % FTF F F t)

. F^t F F  (FFFt % FTF FTFF %T ^FFF)

13. FFTF:

. f f F" F f iF^I F ftF"

. TFFl/l FFFt 

. FFFf T" f%F FTf

14. TTFTFTF:

. ^Ftf^F FFTFT Ff /Ff

. f ^F" % f F  

. f f F" F f i f Î



15. ^ t a f :

. TPHirt (F ^ f ^  M+1/i)

. %%ft t^M i

. t t r t  t i t  + iw i^ (t^ W  %fl-)

. ^ ft t ^S (ttt% t ^ W  f ir )

. tf^Wi (u,+l41 # f t^Wi)

. ^ t i f  ^rw ( ^ t i f - T # # ^ t)

16. w f t #  ■ ^  ̂ r  t ^tt:
. t t t t

17. hIt h  W'Miw:

. ^ ffT M ir  ^f^T t +I^i 

. ^ s #  T§ri (%W % w f  t  fWr# t^Wi)

. % tw  ^iiw^i (t^ W  %fl)

. ^ tF f  f ^ f i  t w f  %ri ( t f t w  % fsr t  # ^ t)

. tT ^ r  ^iIW^i (t^ W  +ift^i)

. tT ^ r  ^ifr (t^ W  % T % t )

. t^ W  ^iIW^i

18. Wffa Fsfw:

. ^tT  Ttft: #W  %■ 4tT fTf-^tS t #%

. f f  ^ fS t ^tT  ^TS: ^dTdl, ^dTdl #W  %T #%

. forffi1 %W # f ^ :  'Hirtk # f T f r t f^ tt % ft^w  ^twt ^ w t  # f ^

. ffs %f#: t T #  4 t  % f#

. t^ fr^ t: t N i  ^ s t  t  tW  f f  ^RWqT

. ^ tw t r f i : ^r^f % tw  # f t^iwf % ^R' t r t r  %r m k tR+ w #  t w

. t %  ^RW: t %  t^TWf %■ 4tT ^RW %T RWt 

. %ft^: t N i  ^ d t  % R R  TT^T  Wit RWT ^RW %T ^%TF %T tfW



19. - f t ^ f  (f f f  ^ W T  ^ T IT H ) ITTf:

. - T t ^ f  ISTf TT f f f  # T  t l T  f f  f  f T f f r  i -T l f  f t  T lffd  f f f  TTT, f f f t
t ^ f t  T T H  # T  f - f t  WTf fcTKH t  TTff f t  TH  + lO ft Tfl

^ f f f  # T  TfTT: f f f  ITTf f lT ^ t  H H f T f  fTfTf WTf f - T T  f f f ;  IfH  TTTT t
— T  ftTH  f  f T  t  t ^ f t  f  tfcT TT f t  S T f  ^l+Rd f f f  l t ^ f t  T T f -  # T  f f t T  f f f  
fTWt f t T  f t  ^ f t f f f  t  f f tfT  f f f f  f , I f  f l T f r  H f f T T  t ^ f t  T f ^  f t

TTT#  # T  t ^ f t  f t  WTd f t  TTTTT fH f t  ^ T fT fT T  f t  TwTffd ffTT l PMMSY, ICAR, 

SBI, MPEDA # T  NFDB f f  T-W  f T T #  f t  fT fu Tt f  TT&TT f , f f f  ITT! 2025 H f f T T  
t l T  TTfH # T  I f  f f  f  ^ f T f  tfcT f  f f f  f t  t T - T  ffTT l I f  f lT ^ t  H fTTd f  fffTT  
dftT # T  t t f  TT#  f  f f T T #  f t  ^ tTT  f t  f t  T lffd  ffTT, f f f t  TTTTT TTT f f  f f  T  f fT T T  
f f  f  fTTffdr ttH-t tH t  - H f -  f  i ifH  f f  f f  f  f t f t #  f  ff  — h f T f  t ^ f t  f  f r #
fT TdT T T #  f  f f -  - f  f f T  f f  TTTTT, T # f  TTTT t  T T f f  f f f # T  t ^ f t  f f lt t  # T  
IT T # T  f f f T I T T #  t  i f f  ftTTTT f  t TT t  f t  f f f f  T T ff  f  f f -l

fH ff : f f f  ITTf 2025 fT  dTf f  - f  flHfK f f f T T  Tt l T-W  TTTtfff f  f tT H  # T  

^ I f f  f t l  f  fTT, I f  f lT ^ t  H fTTd f t  TTf f f  f t  f - f e  fT f f  tTTTT # T  f f  f  ^fTT 
# T  f T f T T T T  t  t ^ f t  f  t f f  TT ftT  ffTT l f  ' f T  f  fTfTf flTtflTt # T  T f  f f -  T ­

f t  T f f fT  H I f  f lT ^ t  f t  f fft  f t  WT^ f t t  f  f f -  - f  f f T t  f lT ^ t  ^  ffTT l IfH  
I f  fTTfT f t  T f  ffTT ff  fTTd fT t ^ f t  ftTH  I f f t  fiffd  f t  dTf ft fTfTf ^ T  f - S  
f , ^ T  IfH  fH lfff fffTT t ^ f t  TlfH  ^ T  TTf TTTTT# f t  f f f f  fTlfHI f t  TTTTT fH f  
f f -  - f  t f  ffTT l f l f  ^ T  T - f t  f t f  f  f t f r  ft TT f t f  ^  TTf f t t l f  d fTf i f
ft, f f f  2025 ^ T ^  f f -  - f  TfdTtH f T f  Tt !


