Shrimp Ginger Curry
*Makes 4 to 6 servings*

Ingredients

- 1/2 cup butter or margarine

- 1/2 cup finely chopped onion

- 1/2 cup finely chopped celery

- 2 cloves garlic, minced

- 11/2 to 2 Thsp peeled, grated fresh ginger
- 11/2 to 2 tsp curry powder

- 1/3 cup flour

- 3 cups light cream or milk

- 2 tsp lime juice

- 1tsp salt

1 Ib medium prawns, cooked, shelled and deveined

Condiments (for passing at table)

Dry roasted peanuts
- Toasted coconut

- Raisins

- Chutney

Instructions

1. In a skillet, melt butter. Add onion, celery and garlic; sauté until tender.
2. Add ginger, curry powder and flour; heat until bubbly.

3. Remove from heat; stir in cream, lime juice and salt.

4. Cook and stir over low heat until thickened.

5. Add shrimp; heat through.

6. Serve over hot cooked rice. Pass suggested condiments at the table.
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