kerala prawn Stotlars

WARDROBE

Curry
(chemmeen
curry)

1 Servings 40-45 min minutes

ingredients

cleaned prawns (small curry leaves - 15/20
prawns work best)- 500gms coconut oil - 2 tbsp

grated coconut - 1 cup tamarind paste - 1 tbsp
shallots - 4-5 or 1 small piece raw mango
coriander seeds - 2 tsp water - 112 cups

dried red chilies - 3/4 Salt to taste

turmeric powder - 1 tsp

directions

1. Roast the Coconut and Spices
2. Grind into a Paste

3. Prepare the Curry Base

4. Add Tamarind and Simmer

5. Add the Prawns

6. Rest and Serve



