Yaso’s Devilled Prawns (Sri Lanka)

Ingredients
200g prawns

2 onions, chopped

half a red pepper, sliced

4 cloves of garlic

two fresh tomatoes, chopped

small piece of ginger, grated

2 teaspoons sugar

3 tablespoons tomato ketchup

1 tablespoon soy sauce 

olive oil or sunflower oil for frying

salt and pepper to taste

(Serves 4 as a main dish, or 6 as a side dish)

In a cup, mix together the ketchup, soy sauce, sugar and a little cold water. Put a little oil in a frying pan, and add the onions, red pepper, garlic and ginger and stir.  
When the mixture is soft, add the fresh tomato, and cook for another five minutes

Add the prawns, and cook for around fifteen minutes, stirring to make sure everything is cooking through.  
Then add the soy sauce mix, and salt and pepper to taste, and cook for another five minutes. 
Serve with rice, and shredded cabbage as a side dish.
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