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Shahee Bagda Chingri Malai Curry o L ebu
bhat

King Prawn Malai Curry & Lemon rice

Ingredients : Quantity :
King size prawn 700 gm
Palm oil 100gm
Onion 100gm
Ginger past 2 tab spoon
Garlic paste 1 tea spoon
Poppy-seed paste 20 gm
Almond paste 30 gm
Almond (whole) 5gm

Milk powder 50 gm
Ghee 50 gm
Cassia leaf 1 pc
Coconut paste 0.5 cup
Raisin 5gm

Rose water 1 spoon
Salt to taste
Water as required
Green Chilli 6 pcs

Rice (Kalizira) 1 kg
Lemon 4 pcs
Butter 100 gm

Oil 200 gm
Onion 100 gm

Cooking P rocedure

: Fry chopped onion in

hot oil until it turns brown. Subsequently add
ginger paste, garlic paste, water and simmer.
Add poppy-seed paste, nut paste. Later put king
prawns and cook for 10 minutes. Add coconut
paste, milk, water and cook for another 15
minutes. Add Raisin, cassia leaf, rose water.
Take the pan away from flame after 5 minutes.

Lemon rice : Cook rice. Put onion in hot oil
of a pan and half fry it. Add butter and rice and
mix. After a minute add lemon juice and salt and
heat for another 2 minutes. Now it is ready to
serve.



