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.“‘1’5‘Ilt -} ‘rub on the fish ik
| AopTumeric i n MMIM,(
the fish & debone it. rlash hsh with potato masher-or in a pounder.

10~ (2. lowmoffted cocmut (appm, 2 coconuts), { Cotiuds Mhitco |l

‘Add about W metric cups of water & blend it in a blender. Strain out.
%‘Xx the milk. awwjma M/MUWWW
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iz 3. 500 gm of fresh prawns. Boil this in 2 eups of water till prawns turn -
pink. Strain & keep the stock to add to the laksa gravy. Remove shells of

prawns & slice the prawns lenghtwise for gamish
“4. 10 fresh red chillies :

10 shallots
4 bi.g onions . ' 2,
10 cloves garlic

25 gm langkuas | W)

25 gu lknyit - ftesh tumeric
lmg-dried prawns

4. 12 buah keras - candle nuts soaked in water and strained
10 dried chilles AONese

LESP ST - st iy ovhim N e Flead,
2% 20 gm of blachan )shn.np paste) MWM«/MM

}nw o :“ The above items must be put in a blender & ground into a paste with some
L}‘i};f# . water, ) ’
. 3. In a deep pot - add 3/4 cup of oil. (The oil from the fried fish can be

W__/_gld the paste from No: 4 & fry together with the fish till ‘well
cooked. This takes about 10 to 15 mins or a little longee.

6. Handful of saltkou/aau)

1 pc of setai.-bruwed -

20 pes of ﬂsh%s _
a/“;g,;’g - handful of daun kesun (lesen=grass ) U;u"’ww) /,u,f/
e v,} lpcassangulugo:(u,m,b) |
' o D‘jbl. Add all of this into the pot tozether with the coconut milk & prawn stock.

sted, 10 dried chillies (%1 w)
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