Green Lemon Myrtle Curry of prawns

Serves 4-5

Bold type indicates a Tuckeroo product, purchase online today at www.andrewfielke.com
	1 x 400ml can coconut cream

1 tsp (25-30g) Lemon Myrtle green curry paste

½ cup chicken or fish stock

10 –12 lemon myrtle leaves (or 6-8 Kaffir lime leaves)

1 stalk Lemon grass, sliced diagonally

1 tbl sp Thai fish sauce

1 tbl sp dark palm sugar
	Chill the coconut cream for a few hours before. Open can and remove the cream from the top of the milk. 

In a large saucepan gently simmer half the coconut cream with the curry paste until reduced and starting to become split/oily. Add the stock, half the coconut milk, lemon grass and leaves. Bring to the boil and adjust seasoning with the palm sugar & fish sauce. You want a nice salty, sweet, hot balance.


	600-800g prawn tails (cutlets)

1 small can water chestnuts

2-3 green chilli’s - sliced (optional)

1small bunch coriander

½ bunch Thai basil – leaves torn

½ cup pea eggplant (optional)

Fresh limes

Steamed Jasmine rice

Crisp shallots
	Chop the coriander coarsely and blend half to a fine puree with the remaining coconut milk.

Add the water chestnuts, pea eggplant, prawns and bring to the boil and simmer to barely cook. Stir in the coriander coconut milk & basil and serve at once. Garnish with extra flesh coriander, lime wedges and the crisp shallots.


[image: image1.jpg]An Andrew Fielke Recipe ©

ot to be printed or reproduced for commercial purposes , Tu ¢ k eroo
without witten permission ]
e — Innovative Native Prodvcts|





