sri lankan

WARDROBE

prawn curry:
spicy coconut
version

1 Servings 30 minutes minutes

ingredients

clean prawns - 500gms curry leaves - 10to 12
coconut oil - 3 tbsp turmeric powder - 1 tsp
dried red chillies - 5 or 6 paprika or red chili powder -
garlic cloves - 4 1tsp

ginger - 1 inch piece thick coconut milk - 400ml
vinegar - 1 tsp pandan leaves (optional) - 2
finely chopped medium o3

onion - 1 Salt to taste

directions

1. Sauté the Onions

2. Add Ginger-Garlic Paste

3. Cook the Tomatoes and Spices
4. Add Water and Simmer

5. Cook the Prawns

6. Finish with Lemon and Coriander



