
 

Signature Dish  

 

Sengari Fish Fillet with Spicy Sayadeya Sauce  

This delectable dish originally comes from Alexandria  Governorate 

and is considered a very famous  treat because it is easy to prepare. 

The story of this dish  began when Alexandria residents started going 

to the sea to catch their fish in the early evening . They prepared it in 

the early morning of the next day to have food ready for lunch during 

the hard work on the fishing boats. This delicious dish is famous and 

well known all over Egypt, in all restaurants around the Red Sea and 

in the Middle East.  

 

Photo 

 

 

 

Recipe  

Ingredients for 2 portions  

800 g whole gilt -head bream fish (Denese)   

50 g zucchini  

50 g eggplant  

50 g red bell pepper  

50 g yellow bell pepper  

50 g green bell pepper  

50 g red onions  



 

10 g garlic  

200 g tomato 

20 g fresh chilli   

30 g champignons  

30 g olive oil  

80 g tomato sauce  

20 g fish stock 

10 g coriander  

Salt,  pepper, l ime juice  

 

Preparation for the fish  

Cut the fish into two halfs from the back and take the middle bone o ut.  

Wash the fish and leave it  to dry.  

Chop the peppers, onoins and garlic in 5mm  (0.2 in) cubes.  

Mix those cubes with salt,  pepper, olive oile and l ime juice.  

Spread this mixture on top of the fish on the meat side.  

Put the fish on a tray and cook it in the oven at 160°C  (320°F) for 15 

minutes.  

 

Sayadeya Sauce  
Take the rest of the peppers, onions  and tomatoes and julienne sl ice them. 

Mix them with the tomato sauce and season with garlic, salt , pepper,  chilli  

and chopped coriander.  

 

Garnish  

Slice the zucchini and eggplant in big chunks and roast them on a grill  

with some herbs and garlic.  

 

Serving 

Put the fish on a plate and garnish it with gri lled vegetables.  

Serve the sauce on the side.  

Add an extra twist by putt ing a piece of burning charcoal on the plate and 

cover it  with a cloche to get a smoky flavour and a wow effect upon 

presenting the dish.  

 

Enjoy your meal! 


