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Zodtooa.  Luxclusive recipe
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SERVES 2 PREP 20 mins COOK 30 mins EASY

“This fragrant curry is perfectly balanced with sweet prawns and coconut and tangy
tamarind and pineapple. Taste a little of the chili before blending the curry paste as they
vary in heat, you may want to add more or less. You can easily double or quadruple the paste,

saving extra portions in the freezer for another day.’ Cassie Best

2 garlic cloves, peeled

Thumb sized piece ginger, peeled and
chopped

1 fat green chilli, deseeded

Small bunch coriander, leaves and
stalks separated

6 spring onions, cut into 2cm pieces

1 tbsp vegetable ol

1 stick lemongrass

1 Put the garlic, ginger, chilli, coriander
stalks plus half the leaves, 2 spring onions
and oil in a small blender and whizz to a
paste, you may need to scrape down the
sides of the bowl a few times to help the
ingredients break down. Heat a large pan
over a medium heat. Add the paste and
sizzle for a minute or two until aromatic.
2 Bash the lemongrass a few times with

a rolling pin, this will help to release its
flavour. Add it to the pan with the lime
leaves, remaining spring onions, tamarind
paste, coconut milk, fish sauce and sugar.
Season and bring to a simmer. Bubble for 15

mins until the flavours have infused with

> CASSIE BEST
Cassie is Good Food's food
\ Y director. She trained as a
W%  chef at Leiths School of
Food and Wine, and has
a passion for baking.
o) (@cassiecooks
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4 lime leaves

2 tbsp tamarind paste

400g can coconut milk

1 tsp fish sauce

1 tbsp caster sugar

1lime

200g fresh pineapple chunks
200g raw king prawns
Jasmine rice, to serve

the coconut milk. Meanwhile cut aline
down the back of each prawn and remove
any entrails.

3 Add the pineapple and prawns, bring back
to a gentle simmer and cook for 5 mins
until the prawns are pink. Taste the sauce
and balance the flavours with more sugar
or salt and a squeeze of lime if necessary.
Serve scattered with coriander leaves, with

steamed rice and extra lime wedges.

PER SERVING 000 kcals - fat 00g - saturates Og -

carbs 00g - sugars Og - fibre Og - protein Og -
salt 00g

COOK & SHARETO WIN EZrie

Share photos of what you've -

cooked using our recipe =~

cards for a chance to win \\ _
a fabulous 5-Piece Classic y Al L/
Saucepan Set & Non-Stick ™ o=
FryPan & Milk Pan worth over
£418. Post on Instagram and
Twitter #bbcgfsubsclub or email

gfsubsclub@immediate.co.uk

Terms & conditions Valid for UK and Channel Island subscribers only, over 18
years, excluding Northern Ireland. One winner will be selected from all entries
covering recipe cards from January to December 2022. Closing date is 23.59 on 30
November 2022. Full terms can be found at bbcgoodfood.com/subsclubcomp.



