Recipes
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CAMAROES COM MOLHO DE TOMATE
PRAWNS IN KETCHUP
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Ingredientes

Camardes médios congelados
(com intestino e cabega retiradas) : 500 g

Tomate (descascado e cortado
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Cebolinha (cortada em pedacgos) : 1 ramo y

kit _
Firt - 2B Para marinar

R Molho de tomate : 2 colheres de mesa
iR : DBk Agticar : 1 colher de mesa
BR: 1/2%E Sal : % colher de cha
RMESE Modo de confecg¢ao

. BBERREREER - BESH - 852
BREYIH °

2, PR 1 )BEH - EEIFA -
3. TEMAwRmE -

4. IREIEE -

5. TRE - ZH—®@-

6. B -

1. Fritar os camardes até ficarem meio
passados, deitar fora o resto do dleo e
coloca-los num prato.

2. Aquecer uma colher de mesa de dleo na
frigideira e fritar as cebolas rapidamente.

Acrescentar o tomate e a marinada.
Deitar os camardes novamente na frigideira.

Acrescentar a cebolinha e fritar um instante.
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Servir de imediato.
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Ingredients

Frozen tiger prawns (deveined and
heads removed) : 500g

Tomato (peeled, diced) : 1
Onion (shredded) : 1/2
Spring onion (sectioned) : 1 sprig

Seasoning
Ketchup : 2 tablespoons
Sugar : 1 tablespoon
Salt : 1/2 teaspoon
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Directions

1. Fry the prawns until half done, strain the oil
off and save the prawns on a plate.

2. Heat 1 tablespoon of oil in a wok. Stir fry
onion briefly.

Add tomato and seasoning.

Put the prawns back in the wok.

Add spring onion. Stir fry for a while.
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Serve.






