
teker 6 servlngs,

..Pttuting the rich coconut
nutr.mat is used in many Asian
:llp9r with ev.aporared "skd-'
rnuxneduces the saturated fatconsiderably.

1 teaspoon ragetable oif, prefer_

I lgg.. gion, chopped
I reg befl pepper, b'orcd. see6
- eoandchopped
o ctoues garlfq mirced
4atapeno p€pper, seeded andmtnced
2 hblgsnggng curry powder,

pre{er$ly iladras
I teaspoon grcund cumin
r.rcaspoon grcund corhnder
I1-rgaspoon grcund cardamom
| (tz.-ounce) can evaporated

sklm milk
r/r cttp unsrueetened coconut

milk
1% pounG large shrimo.
_ .qe.ercd and dsveined' 

-
z rarcspoons fiesh lime julce

(about 1 ltme)
l.tablespoon c6mshreh

sfr:ff?,Hffltff,r;:l
pepper to taste

I Heat oil in a large, heaw
:a,u9ePql over medi-um hei[.Aqq oruons and bell peppers;
saute until softened, abb-ua-;
minutes.
f Add garlic, jalapeno, currypowoer, cumin, coriander ani
,caro.amgm; saute until aromat-rc, aoout.2 minutes more. Re_quce heat to low and pour inev.gporated mitk and coconut
Tg^B"ing tg a siinme", iliil
gtg !o prevent seorrching
I Simmer for 5 mrnutes. Addshrimp .and *ri-*toi.i=t
until. shrimp a"b pint';;
eu4e4 f0 to f2 mrnur€s.
! In .a. small bowl,- combineuT9 turce and cornstareh; stirultif smooth. Add to the ilrifr;mixture and coo\ *tirrlrii-inl
tF"$V, untit thickenea. Stir incuanuo and season with salt
S$,!pp*pt Se-rvg over ricl. 

---

ff*ffi$"'ffiffi,ffi*sotatng! 2Bl calories, 29 gfi;pro.bp, 6 grams fat,'io Fffiggpo_hvdrat e, .??s i"iriiff"rni
tr;HlT, 

uz miuigrams ciotei_


