Prawn and Plum Coulis

Peel and devein prawns. For a serving of 8 prawns, combine 50ml Plum Coulis, 15ml sunflower oil and a squirt of fish sauce.
Toss prawns through. Stir fry in a hot wok until pink. Add lime juice and season. Top with a handful of coriander or mint leaves
and serve with noodles or steamed rice. Serve immediately.
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