
Cameroonian Fish Rolls for a Crowd | A 
Make-Ahead Party 

Hosting a birthday, baby shower, church gathering, or game-day party usually means one big 
question: what can I serve that feels special but will not chain me to the kitchen while everyone 
else is having fun? My answer is almost always a tray of golden, flaky pastries stuffed with 
seasoned fish. Cameroonian Fish Rolls are the ultimate party food because nearly every step 
can be done days in advance, the finished rolls freeze beautifully, and guests of every age tend 
to go back for seconds. 

https://devinedishes.com/cameroonian-fish-rolls/


This guide is different from a standard single-batch recipe. Here you will find a scaled-up 
ingredient list, a three-day countdown plan, serving math so you never run short, a freezer 
strategy, sauce ideas, food safety guidance, and solutions for the problems that appear only 
when you cook at volume. If you are planning to feed a crowd, or you simply want a freezer full 
of homemade snacks, read on. 

How Do You Make Fish Rolls for a Party? 

To serve a crowd, make Cameroonian Fish Rolls in bulk over several days. Prepare the dough 
and cook the fish two days ahead, make and cool the filling the day before, assemble and 
freeze the rolls unbaked, then bake them straight from the freezer on party day at 200°C 
(400°F) for 28 to 35 minutes. Plan on 3 to 4 rolls per guest as an appetizer. 

Party planning at a glance: 

●​ Batch size: 60 rolls (feeds 15 to 20 guests as an appetizer) 
●​ Make-ahead window: up to 3 months in the freezer 
●​ Oven strategy: two trays at once, rotated halfway 
●​ Hold time: keep warm in a 90°C (200°F) oven for up to 45 minutes 
●​ Serve with: two dipping sauces, lemon wedges, and a fresh salad 

Why Cameroonian Fish Rolls Are the Perfect Party Food 

There is a reason fish pastries show up at celebrations across Cameroon and neighbouring 
countries. They tick every box a host cares about. 



They Travel and Hold Well 

Unlike many hot appetizers that turn limp within minutes, a well-made roll stays crisp for an hour 
or more. That makes them ideal for potlucks, office events, and gatherings where food sits out 
for a while. 

They Work for Many Tastes 

The pastry is buttery and mild, while the filling can be dialled up or down in spice. You can easily 
make a hot batch for the adults and a gentle batch for children without extra effort. 

They Are Budget-Friendly 

Flour, butter, onions, and an inexpensive fish like mackerel stretch a long way. Compared with 
catered finger food, a tray of homemade rolls costs a fraction of the price. 

They Celebrate a Rich Food Culture 



Serving a snack with real heritage gives your table a story. If you want to build a full menu 
around African flavours, our African cuisine collection is a great place to find side dishes, mains, 
and sweets that go with fish pastries. 

Scaled Ingredients for 60 Rolls 

To make a party batch of Cameroonian Fish Rolls, triple the standard recipe. The quantities 
below give you about 60 rolls, each roughly 6 cm (2½ inches) long. 

For the Dough 

●​ 1.5 kg (12 cups) all-purpose flour, plus extra for dusting 
●​ 1 tablespoon fine salt 
●​ 3 tablespoons sugar 
●​ 1 tablespoon baking powder 
●​ 750 g (3¼ cups) cold unsalted butter or firm margarine, cubed 
●​ 360 to 450 ml (1½ to 2 cups) ice-cold water 

Short on time? Swap the homemade dough for about 1.2 kg (2¾ lb) of store-bought all-butter 
puff pastry, roughly six sheets. 

For the Filling 

●​ 1.2 kg (2½ lb) cooked, boneless fish (mackerel, tilapia, catfish, or hake) 
●​ 6 tablespoons vegetable oil 
●​ 3 medium onions, finely diced 
●​ 9 garlic cloves, minced 
●​ 1 tablespoon fresh ginger, grated 
●​ 2 to 3 hot peppers, minced, or to taste 
●​ 1 tablespoon curry powder 
●​ 1 tablespoon dried thyme 
●​ 2 to 3 seasoning cubes, crushed 
●​ 3 medium potatoes, boiled and mashed 
●​ ½ cup chopped parsley or spring onion 
●​ Salt and black pepper, to taste 

For Finishing 

●​ 3 eggs beaten with 3 tablespoons milk 
●​ Sesame seeds, optional 

The Three-Day Countdown Plan 

https://devinedishes.com/category/african-cuisine/


The secret to stress-free hosting is spreading the work out. Here is the schedule I follow. 

Three Days Before: Shop and Plan 

Buy your fish, butter, and produce. Confirm you have enough baking sheets, parchment, freezer 
bags, and fridge space. Check your oven capacity, because two trays at a time is the realistic 
limit in most home ovens. 

Two Days Before: Dough and Fish 

Make the dough in two or three smaller batches rather than one giant mass. Smaller batches 
stay cold and mix more evenly. Wrap each disc tightly and refrigerate. Cook and flake the fish, 
check for bones, and refrigerate it in a covered container. 



One Day Before: Filling and Assembly 

Cook the filling, then cool it completely, ideally in the fridge for an hour or two. Roll, fill, seal, and 
cut the rolls. Place them on trays, freeze until firm (about 2 hours), and transfer to freezer bags. 

Party Day: Bake and Serve 

Preheat the oven, brush the frozen rolls with egg wash, and bake in rotating batches. Keep 
finished rolls warm while you bake the next trays. 

Sourcing and Cooking Fish in Bulk 

Feeding a crowd means cooking a lot of fish, so planning matters. You need roughly 20 g (¾ oz) 
of cooked fish per roll. 

Where to Buy 

African and Asian grocery stores often sell whole mackerel and tilapia at lower prices than 
supermarkets. Frozen fish is perfectly acceptable and often more affordable. Thaw it overnight 
in the fridge. 

How to Cook a Whole Fish for Flaking 

If you buy whole fish, our guide on how to make whole tilapia shows you how to season and 
cook it so the flesh is moist and comes away from the bones easily. Cook it two days ahead, 
cool it, and flake it by hand. 

Cooking Fillets in the Oven 

For fillets, season lightly, bake on a tray at 200°C (400°F) for 12 to 15 minutes, and let cool. This 
is the easiest method for large quantities because you can cook several pounds at once on two 
trays. 

Using Up Leftover Fish 

If you cooked a fish dinner earlier in the week, put it to work. Fillets from our honey baked soy 
sauce tilapia flake into a lightly sweet and savory filling that guests rarely guess is made from 
leftovers. Reduce the added salt and sugar-free seasonings accordingly, and blend it half and 
half with plain fish for balance. 

Making the Dough at Scale 

Work in Small Batches 

https://devinedishes.com/how-to-make-whole-tilapia/
https://devinedishes.com/honey-baked-soy-sauce-tilapia/
https://devinedishes.com/honey-baked-soy-sauce-tilapia/


A 1.5 kg dough is hard to handle. Divide the dry ingredients and butter into three portions and 
make three separate doughs. This keeps the butter cold and prevents overworking. 

Keep Everything Cold 

Chill your mixing bowls, use ice-cold water, and return dough to the fridge whenever it softens. 
Warm butter is the main reason pastry turns greasy and tough. 

Rolling Efficiently 

Roll each disc into a rectangle about 3 mm (⅛ inch) thick, and cut into 12 cm (5 inch) strips. A 
pizza cutter and a ruler speed this up and keep the rolls uniform, which helps them bake evenly. 

Assembly Line Method 

When you are shaping 60 rolls, an assembly line saves time and keeps results consistent. 

1.​ Cut all strips first and stack them between sheets of parchment. 
2.​ Fill each strip with a line of filling, leaving a 2 cm border. 
3.​ Brush the edge with egg wash. 
4.​ Fold and seal, crimping with a fork. 
5.​ Slice into 6 cm pieces. 
6.​ Tray and freeze in a single layer. 

Recruit a friend or family member if you can. One person fills, another seals and slices, and the 
work disappears quickly. 

Freezer Strategy 

Freeze Unbaked for Best Results 

Unbaked rolls bake up flakier and fresher than reheated ones. Freeze them on a lined tray until 
solid, then transfer to freezer bags, pressing out the air. They keep for up to 3 months. 

Bake Straight From Frozen 

Do not thaw them. Brush with egg wash, prick the tops, and bake at 200°C (400°F) for 28 to 35 
minutes. Thawed rolls tend to spread and leak. 

Freezing Baked Rolls 

If you have leftovers, cool them completely, freeze for up to 2 months, and reheat in a 180°C 
(350°F) oven for 10 to 12 minutes. 



Serving Math: How Many Rolls Do You Need? 

Getting quantities right avoids both waste and panic. 

●​ Appetizer alongside other dishes: 3 to 4 rolls per guest 
●​ Light snack or cocktail party: 5 to 6 rolls per guest 
●​ Main snack with no other food: 8 to 10 rolls per guest 
●​ Children: 2 to 3 rolls per child 

A 60-roll batch therefore feeds about 15 to 20 guests as an appetizer. Add 10 percent extra if 
you have teenagers or hungry sports fans. 

Building the Full Party Menu 

Dips and Sauces 

Offer two options: a spicy tomato-pepper sauce and a cooling garlic yogurt or mayonnaise dip. 
Serve lemon wedges on the side, because a bright squeeze cuts through the richness. 

A Warm Dish to Anchor the Table 

Pair the rolls with a pot of fish curry kept warm on the stove, plus steamed rice, for guests who 
want something more substantial. The saucy curry and flaky pastry complement each other well. 

Fresh Sides 

A crisp cabbage slaw, cucumber salad, or fruit platter refreshes the palate between bites. Add a 
sparkling drink or iced hibiscus tea to keep the table feeling festive. 

Optional Fry Station for Extra Crunch 

https://devinedishes.com/fish-curry/


Some guests love the shatteringly crisp texture of fried pastry. You can set up a small fry station 
using a deep, heavy pot of oil heated to 170°C (340°F), frying sealed rolls for 3 to 4 minutes per 
batch. For a related crunchy flavour, our deep-fried tilapia recipe shows how to get a 
well-seasoned golden crust that also works as a flaked filling for fried versions. Keep the fry 
station away from children and never leave hot oil unattended. 

Dietary Needs and Allergies 

When you serve a crowd, expect a few dietary requests. Cameroonian Fish Rolls adapt easily. 

●​ Dairy-free: Use a vegetable-fat puff pastry and plant milk for the wash. 
●​ Gluten-free: Use gluten-free puff pastry and handle it very cold. 
●​ Shellfish allergy: Skip crayfish powder and label clearly. 
●​ Mild for children: Leave out the hot pepper and add paprika. 

Always label trays, since fish is a major allergen, and keep separate serving utensils for each 
variety. 

Food Safety for Large Batches 

●​ Cook fish to 63°C (145°F) internally. 

https://devinedishes.com/deep-fried-tilapia/


●​ Cool cooked fish and filling quickly, and refrigerate within two hours. 
●​ Never fill pastry with warm filling. 
●​ Keep hot food above 60°C (140°F) and cold dips below 4°C (40°F). 
●​ Discard food that has been out for more than two hours. 

These habits protect your guests and keep the rolls tasting fresh. 

Troubleshooting at Scale 

Trays Bake Unevenly 

Ovens have hot spots. Rotate trays front to back and swap shelves halfway through baking. 

Rolls Spread or Leak 

Baking from frozen, sealing edges well, and avoiding overfilling usually solve this. 

Pastry Turns Greasy 

The butter warmed up. Chill the shaped rolls for 15 minutes in a hot kitchen and work in smaller 
batches. 

Filling Runs Out Early 

Make an extra half batch of filling. Leftover filling freezes well and makes a delicious sandwich 
spread or omelette stuffing. 

Final Thoughts 

Serving Cameroonian Fish Rolls at your next gathering is one of the easiest ways to impress 
guests while keeping your own stress low. Spread the work across three days, keep your dough 
and filling cold, freeze the rolls unbaked, and bake them fresh when the party begins. The result 
is warm, golden pastry that disappears from the platter almost as soon as it arrives. 

Start small if you are nervous, perhaps with a 20-roll practice batch, and scale up once you are 
comfortable. Share your party results and favourite fillings in the comments, and tell me what 
your guests said. Happy hosting! 

Frequently Asked Questions 

How far ahead can I make fish rolls? 

https://devinedishes.com/cameroonian-fish-rolls/


You can assemble them up to 3 months ahead if you freeze them unbaked. For the freshest 
taste, aim for within 4 to 6 weeks. 

Can I bake them from frozen? 

Yes, and it is the best method. Brush with egg wash and add 5 to 8 minutes to the usual baking 
time. 

How many Cameroonian Fish Rolls should I make per person? 

Plan on 3 to 4 per person as an appetizer, 5 to 6 for a snack-style party, and up to 10 if they are 
the main food. 

How do I keep them warm for guests? 

Hold them in a 90°C (200°F) oven on a wire rack for up to 45 minutes, or use a covered chafing 
dish with the lid slightly vented to prevent steam from softening the pastry. 

Can I use canned fish for a big batch? 

Yes. Canned mackerel or sardines are economical and flavourful. Drain thoroughly, remove 
larger bones, and reduce salt in the filling. 

What is the best sauce to serve? 

A spicy tomato-pepper sauce is traditional, while garlic mayonnaise or yogurt-herb dip suits 
milder tastes. Offering two options covers most preferences. 

Can I make a vegetarian version? 

Yes. Replace the fish with mashed chickpeas, finely chopped mushrooms, or a mix of spiced 
potato and peas, and keep the same seasonings. 

Do the rolls reheat well? 

They do, as long as you use the oven or air fryer. Reheat at 180°C (350°F) for about 10 
minutes. The microwave makes the pastry soft. 
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