
 

 

  

Prawns in Maldivian style 
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Preparation Time: 15 minutes 

Cooking Time: 30 minutes 

Serves: 2 to 3 

Ingredients: 

Cooking oil - 1.5 tbsp (excludes the oil used for frying the prawns) 
Tiger prawns - 400 g 
Onion - 1 large, sliced 
Red Pepper - 1, cut into cubes 
Spring Onion - 1/2 cup, chopped 
Bay Leaf - 1 
Red Chili - 1 to 2, sliced from the middle 
Tomato - 1 medium, chopped 
Coconut cream - 1/4 to 1/2 cup 
Maldivian curry powder - 2 tbsp (I mixed 2 kinds of Maldivian curry powder); you can find this curry powder in the supermarket or you can also use 
Indian curry powder as a substitute. Alternatively, you can make it fresh at home by dry roasting together coriander powder, cumin powder, fennel 
powder, chili powder, cinnamon powder, ground pepper and cardamom seeds in equal parts. 
Ginger paste - 1 tbsp 
Garlic - 2 tsp, finely chopped 
Turmeric - 1 tsp 
Paprika - 1 tsp 
Water - 1/2 cup 
Salt - to taste 

Step 1: Wash the prawns and clean them properly. Add the turmeric, paprika, little salt and mix well with the prawn. Shallow fry the prawns and keep 

them aside. 

Step 2: Heat the oil in a non-stick pan or U-shaped vessel. Add the bay leaf followed by the sliced onion and saute for a minute or so. 

 
 



 

 

Step 3: Add the tomatoes and chopped garlic. Mix well and add in the red pepper, ginger paste and red chili. Cook for another 1 to 2 minutes 

and add the curry powder mixture. Mix well for another 2 minutes and add in the coconut cream. Stir in well. Add half cup of water, spring onion 

and cook for another few minutes until you have a thick creamy consistency (as per your preference). Add in salt as required. 

Step 4: Now add the prawns to the curry mixture and give it a gentle stir. Be careful not to break the prawns. Transfer to a serving dish. Serve 

hot with rice or pilaf. 

 

 

 


