



Recipe: Shrimp in Coconut and Lime


Serves 4


2 pounds raw shrimp, shelled and deveined


Grated zest and juice of 1 lime


1 tablespoon olive oil


1/8 teaspoon red pepper flakes, or to taste


1 tablespoon minced ginger


1 can coconut milk


1 teaspoon fish sauce


1 tablespoon cornstarch, dissolved in one tablespoon water 


4 tablespoons chopped cilantro


4 spring onions, green and white parts sliced crosswise





Marinate the shrimp in lime juice and zest for up to an hour. Heat olive oil in a large skillet. Remove shrimp from marinade and stir fry for 3-4 minutes. Add the red pepper flakes and ginger and stir until fragrant - about one minute. Add coconut milk, fish sauce and cornstarch mixture. Lower heat and simmer, stirring occasionally, until sauce thickens. Add half the cilantro and the onions. Simmer another 1-2 minutes, or until shrimp are cooked through. Serve with remaining cilantro sprinkled on top.














