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GREAT CATCM. EVIRY DAY,

Indian Garlic Prawns with Coconut Milk
A delicious recipe using your favourite fresh fish and products from the Dundarave Fish Market!

Serves: 2 people
Ready in: 30 minutes

Fresh Seafood .
1 Ib peeled tiger prawns
Ingredients
1tsp ginger, finely chopped
Yatsp tumeric
Y tsp cayenne
3 cloves garlic, peeled & slightly mashed
2 tsp fresh green chilis
1 clove finely chopped
3tsp tamarind concentrate
Ytsp s alt
165 ml unsweetened coconut milk
Ya cup fresh coriander leaves
2 thsp vegetable oil
Instructions

1. Putprawns in a bowl. Add chopped garlic, ginger, tamarind, tumeric, salt, and
cayenne. Mix well and set aside for no more than 10 minutes.



Heat oil in a frying pan or wok over medium heat. When hot, add whole garlic
cloves and stir until slightly brown. Add prawns and stir-fry for 1-2 minutes, until
they are lightly browned. Turn heat to medium low, add coconut milk and mix
well. Add coriander and peppers. Let simmer for 1-2 minutes. Serve with

Basmati rice.



