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Prawns Fritter
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PRAWNS FRITTER

ingredients

500 Grams Small Prawns
2  Cups rice Flour

2  CupsSoda Water

1 Cup Shreded coconut
1 Teéspoon Salt

2  Tablespoon Lime Water

Y Teaspoon ground black pepper

Qil for deep frying
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1. Wash & drain prawns well.

2. Put rice flour, soda water, coconut salt, lime water &
pepper in the bowl

3. Heat oil in a wok until hot

4, Stir the rice flour mixture until combined, add prawns

5.5coop the prawns mixture small amount at a time
about 5 in a batch.

6. Fry until golden brown & turn over the other side,
drain on paper towel & serve with cucumber & sweet
chilli sauce ‘
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