e las

WARDROBE

goan prawn
curry with.
coconut milk
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1 Servings About 30 minutes minutes

ingredients

prawns - 500 gms

coconut oil - 2 tbsp
medium sized finely
chopped onions - 2
ginger-garlic paste - 1 tbsp
dried red chilies

soaked - 4/5

directions

1. Prepare the Chili Paste

2. Cook the Onion Base

3. Add Spices and Chili Paste

4. Add Coconut Milk and Tamarind
5. Cook the Prawns

6. Rest and Serve

turmeric powder - 1 tsp
coriander powder - 2 tsp
cumin powder - 1 tsp
tamarind paste. - 1 tsp
coconut milk - 400ml

Salt to taste

Fresh coriander for garnish



