
Heat oil in a wok/pan

Fry the garlic and ginger until soft and fragrant

Mix the garlic chilli oil and tomato ketchup into the

pan

Add the tiger prawns and fry until they turn pink in

colour (be careful not to overcook)

Season with salt and pepper

Serve with chopped coriander on top
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R O N I B ' S  K I T C H E NR O N I B ' S  K I T C H E N

Ingredients
1 tbsp oil

10 pcs tiger prawns

3 cloves garlic, minced

1 inch ginger, minced

1 tbsp RoniB's Kitchen Garlic Chilli Oil

3 tbsp tomato ketchup

1 pinch salt

1 pinch pepper

Coriander, chopped optional

Directions

SWEET & SPICY GARLIC PRAWNSWEET & SPICY GARLIC PRAWN

P R E P A R A T I O N :  5 M I N

C O O K I N G :  1 5 M I N

R E A D Y  I N :  2 0 M I N
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Serving:

Serve hot with cooked rice.

more recipes on www.ronibkitchen.co.uk/recipes
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