Ingredients (Serves 4)
3 tablespoors pearut ol
2002 prawn ar shrimps

[ 0 crab meat

| tablespoon Patak's Curry Paste
| 50ml cocanut milk

| tablespoon coriander pestes
| tomato, finely choppsed

4 chests Pampas Fie Basa

| egg, whisked

2 tablespoons o=am

Method

Heat the peanut ail in a frying pan;
add the prawres and the corab meat
and cook for a few minutes, then

add the PATAK'S Curry Paste and
the coconut mik. Smmer far 3 1o

5 minutes, and add the remaining
ingredients. S=ason with salt and
P=ppErn

Line 4 pie tins (Aom dametre) with
the Pampas Pie Base sheets and cut
out the lid Fl te Thai cury into the
pie tin ard cowver with the lid, mix the
ego and the ceam and bneh the lid
generoLely

Bake for 20 minutes at 180 degress,

Another quality product from Goodman Fielder

For more information contact our Advisory Line on | 800 025 066

Pampas

For the coriander salad

| bunch fresh coriander

4 =ami dried tomatoes, cut in julienne
| teaspoon leman juice

| teaspoon peanut ol

Fick the coriander leaves and mix
with the tomatoes, lermon juice and

p=arit oil place this salad on top of
the pie.

Faw food cost: $2.86 depending on
the sive of prawns u=sed.

Recommendad =salling price: B850

(the profit margin is calculated at
3068,
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