SEAFOODS
Serves 4

INGREDIENTS:

700 g Breco Vannamei Prawns
2 tbsp ghee or vegetable oil

1 tbsp mustard seeds

1 large onion, finely chopped

1 tbsp finely chopped fresh ginger
1 tbsp garlic, crushed

1 tbsp garam masala

1 tsp ground cumin

1 tsp ground coriander

¥, tsp chilli powder

Pinch of sugar

Salt and pepper to taste

5 cardamom pods, toasted

and seeds ground

400 g large ripe juicy tomatoes,
peeled and grated

2 tbsp tomato paste

2 cup chicken stock

8 curry leaves (optional)

1 cup fresh cream

75 g cold butter, cut into small pieces
Fresh coriander for garnishing
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METHOD:

01. First, prepare and clean the prawns. Remove the head and cut a slit
in the back with a sharp knife. Pull out the entire vein and rinse
under cold water.

02. Heat 2 tablespoons of ghee or oil in a saucepan. Add the mustard
seeds and fry for a few minutes until they pop. Add the onion,
ginger and garlic and cook for a few minutes until fragrant. Stirin
the garam masala, cumin, coriander and chilli powder - do not let
the spices burn!

03. Add a little more ghee and cook for a few minutes. Now add the
sugar, salt, pepper, cardamom, tomatoes, tomato paste, chicken
stock and curry leaves. Bring to the boil and cook until the sauce
becomes fragrant. Pour the sauce into a food processor and blend
until smooth. Return to the saucepan and add the cream and
prawns. Bring the sauce to a simmer, adjust the seasoning and cook
simmering until the prawns change colour; remove from the heat.
Stir in the chopped butter a few pieces at a time.

04. Spoon the curry into a serving bowl and garnish with chopped
coriander. Serve with lots of steaming hot basmati rice.

Visit www.breco.co.za for more delicious seafood recipes




