CINNAMON CULTURE

WILD MADAGASCAN PRAWNS WITH
SHRIMP KEDGEREE & ALLEPPEY SAUCE

(SERVE WITH MIXED GREEMN LEAF AND JULIENMNE PEPPER SALAD)

Sarves 2
INGREDIEMTS

PRAWN MARMNADE

2 wid Madagaszn prawns, frozen
| tablespoon ginger, grated

| tablespoon garlic, grated

| teaspoon Kashmin chill powder®
| teaspoon turmenic powder

| tablespoon lemon juice

| tablespoon cil

Salt, to taste:

SHRIMP KEDGEREE

| 50 shrimps

2-3 tablespocons ol

2 madium cnions, chopped
2 fresh tomatoes, choppad
| tablespoon cumin seeds
10g garlic, choppad

10 ginger, chopped

| teaspoon chili poweder (degg merdh®)

| teaspoon turmernic powder

|85g basmati rice, rinsed untl the
WaLEr runE clear

185g moong daal, rinsed urtil the
WaLEr runE clear

T 00 weater

| tablespoon lemon juice

Salt, to taste

ALLEPPEY SAUCE

| tablespoon surflower oil

| teaspoon garlic, finely chopped

| zmal aricn, finely chopped

100m| plurm tomatoes or 2 good
quality largs tomatoss, chopped

| teaspoon turmenic powder

| teaspoaon chill powder

| teaspoon lermon juice

100m| coconut mik

Pinch of sugar

Salt, to taste:

= Availabie yaur focal Asion
or specialst faod shop

Mast of us know of the Anglo-Indian classic, Kedgeres with Fish and Eggs, as
adapted by the Victorians from the popular Indian dish Khichri. With the
axception of the addition of the shrimps, Cinnamion Culture have kept as
true te the original recipe as pessible. This dish was intreduced to their
mianu in 2013 and it quickly caught the eye of the late Petar Grove, the
founder of the Mational Curry Week, who awarded it the title of the Best
Traditional Signature Dish of the Year.

Prawns

Preheat oven to 200°C on grll seting.

Wash the prawrs and remove the legs. Devein and out across from head to tail,
then wash again and pat dry.

Combine all the mannade ingredients in a small bowl and apply to the prawns.
Leave inthe fndge for | 5-30 minutes to marnate.

Once rmarinated, grill for B minutes,

Alleppey Sauce

Heat the il in a pan, add the dvopped garlic and gently sauté urdl light brown,
Add the chopped onicn and cock on a low heat for 2-3 minutes untll soft.

Add all rernaining irgredients (except coconut milk), corbine wall and cook for
further 2 minutas,

Add the coconut milk, stir in and keep on a low heat uniil the mieture becomes
sauce-like in testure,

Heat the ail in a saucepan ower a medum heat, add the chopped garic and
oumin seeds, sauté untl the seads aackle.

Add the chopped onicns and sauté until golden brown,

Add the chopped ginger and sauté for additional minuts until fragrant.

Stir in the turmenc, chilli and tomatoes and cock for another minute.

Toss in the prawns and heat through for | -2 minutes, stirmng gently from time to
time,

Add the washed nce and daal, lemon juice and water, stir carefully and add salt to
taste.

Bring to boil and cower, then reduce the heat and simmer for approarmately 15-
20 mirwtes,

Serwe with a salad of mixed green leaves and juienne peppers to add a touch of
colour, and 2 wedge of lime.
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