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SPICY NORTH AFRICAN PRAWNS
SERVES 4-6










Ingredients:

500Gg green prawn meat
3 cloves garlic, crushed

4 tablespoons olive oil

Salt

1 teaspoon ground cumin

½ teaspoon ground ginger

Good pinch cayenne pepper

½ bunch coriander, finely chopped
Method:

De-vein prawns.  Fry garlic in oil until aroma begins to rise.  

Add salt and spices, stir and add prawns.
Fry quickly, stirring until prawns turn pink.  Add coriander and stir for 1 minute.

Serve immediately with rice.

