
Prawns i n S p i c e d  C o c o nu t  S au c e  
Ingredients: 
12 large raw prawns 
1 large o ni o n 
2 t ab lespo o ns o i l 
2 st alk s lem o n grass 
2 f resh  red  o r green c h i lli es 
2. 5  c m  ( 1 i nc h )  pi ec e f resh  gi nger 
2 t ab lespo o ns f i sh  sau c e o r li gh t  so y  sau c e 
1 c u p t h i c k  c o c o nu t  m i lk  
2 m ed i u m  t o m at o es 
wat er 
1 t easpo o n su gar 
t easpo o n wh i t e pepper 
 
P rep a ra tio n: 
1.  P eel prawns,  leav i ng t h e t ai l o n.  C u t  d o wn t h e c ent re o f  t h e b ac k ,  
    rem o v e t h e d ark  v ei n.  
2.  C h o p o ni o n f i nely .  
3 .  F i nely  c h o p t h e lem o n grass.  
4 .  S li c e t h e c h i lli es - rem o v i ng t h e seed s.  
5 .  S h red  t h e gi nger.  
6 .  P eel and  c h o p t h e t o m at o es.  
 
M eth o d: 
1.  F ry  o ni o n i n o i l u nt i l so f t .  
2.  A d d  lem o n grass,  sli c ed  c h i lli es and  gi nger and  sau t e f o r 2 m i nu t es.  
3 .  A d d  f i sh  sau c e o r so y  sau c e wi t h  c o c o nu t  m i lk ,  t o m at o es and  a li t t le wat er.  
    C o o k  o n lo w h eat  u nt i l t o m at o  i s so f t  and  sau c e well f lav o u red .  
4 .  A d d  prawns and  si m m er f o r ab o u t  5  m i nu t es - u nt i l t end er.  
5 .  S easo n wi t h  su gar and  wh i t e pepper.  
6 .  P lac e i n a serv i ng b o wl and  serv e wi t h  j asm i ne o r c o c o nu t  ri c e.  
 
( S erv es 4 )  


