CHINGREE MALAI CURRY
Prepared by: Sonhita Sarkar
Country of Origin: India


Description:

This is a special occasion dish from my childhood. My mom used to cook it with fresh coconut milk from ground coconut in boiling water. Fresh coconut milk definitely tastes better, but canned milk can be used for convenience.

Ingredients:

1 lb big raw shrimp
1 can of coconut milk 
1 T. onion paste 
1 T. ginger paste 
2 bay leaves
½ tsp turmeric powder 
¼ tsp Cumin 
4 cardamom* (*ginger like herb)
1  2 inch cinnamon stick  
2 cloves
salt to taste
½ T. sugar
3 tsp oil


Preparation:		Serving Size: 2 Servings

Wash the shrimp, add little bit of salt and turmeric powder and allow to drain. 
Sauté the shrimp in one tsp of oil. 
In a clean pan add the rest of the oil, bay leaves, cumin, cardamom, cinnamon and cloves. Fry for a minute, then add onion paste. Fry for another two minutes, then add ginger paste, coconut milk, sugar and salt. 
Bring to a boil, next add all the shrimp; cover the pan for five minutes on low heat until the gravy has absorbed all the aromas of the spices. Garnish with green chills. 
Serve hot with white rice
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