DAAB CHINGRI (Prawn in Green Coconut)
Prepared by:  Santanu Majumbar
Country of Origin:  India
Description:

Chingri (prawn) is a delicacy among us; Bengalis (State of West Bengal, India) simply love it. This recipe will make your mouth water...
Ingredients:

1 lb Jumbo Prawns (peeled and divined) 
1 lemon (squeezed) 
1 green coconut “Daab” (green coconut - with a layer of kernel in it) 
1 cup Mustard Oil 

4 tablespoons Onion Paste
1 tablespoon Ginger Paste
2 tablespoons Garlic Paste
2 tablespoons Mustard Paste
3 Fresh Coriander Leaves
2 tablespoons Poppy Seed Paste (grounded) 
2 tablespoons Cashew Paste
2 tablespoons Cumin Paste
3 Green Chilies (fine paste) 
1 cup Homemade Curd
1/4 cup tender Coconut Flesh chopped
80 ml Coconut Milk
120 ml Half & Half
Green Coconut water 
Salt to taste
Preparation:

Completely shell and de-vein the prawns, wash in cold water.
Rub with lemon juice and salt and keep aside for 30 minutes.
Cut out the top of the big green coconut with a fine knife in a small round shape (2 inch diameter) and keep the cut out part aside. Make sure the green coconut is full of kernel. Pour the coconut water in a separate bowl.
In a pan pour mustard oil and add onion paste. Simmer till oil leaves the sides. Add ginger, garlic, mustard paste and fresh coriander leaves. Stir.
Add poppy and cashew paste and simmer till it smells of roasted nut. 
Add cumin and green chili paste.
Add the curd and coconut flesh chopped. Stir.
Cook for 2 minutes and add half & half and coconut milk. Simmer for about 15 minutes till gravy is set.
Add the prawns and simmer until cooked.
Add the water of green tender coconut and reduce to pouring consistency. Add salt to season.
Pour the curry into the shell and cook for 20 minutes on a water bath, immersing the stuffed green coconuts until half water level.

Serve hot in the shell garnished with fresh coriander leaves. You can eat it with plain rice.

The flavor and taste of kernel mixed with the prawns and other seasonings gives a different taste that enhances the taste buds.
ENTRÉE

