DRUNKEN COCONUT CURRY SHRIMP

You will need:
                            5 lbs of shrimp – raw or cooked – deveined, shelled and thawed
                            2 cans of coconut milk – approx. 13.5 ounces each
                            1 large onion, roughly chopped
                            2 large tomatoes, roughly chopped
                            2 tablespoon tomato paste
                            2 tablespoon ginger-garlic paste
                            1/2 cup vegetable oil + 1 tablespoon vegetable oil, separated
                            2-3 dried bay leaves
                            1 teaspoon chili powder
                            1/2 teaspoon turmeric powder
                            1/4 teaspoon cayenne pepper powder
                            1/4 teaspoon Paprika powder
                           (or use pre-mixed curry powder in place of spices)
                            Salt to taste
                             ½ cup Mount Gay Silver or Eclipse rum

                            2 cup pineapple juice
                            Freshly squeezed juice of 1 large lemon ( to taste )
                            a handful of chopped cilantro leaves for garnishing

Method:
                             In a large pot, heat vegetable oil
                            When well heated, fry the roughly chopped onions on medium heat. Make sure not to brown the onions.
                            When the onions are softened and translucent, add the ginger-garlic paste. Mix well and allow to fry for about 30 seconds
                            Then add the chopped tomatoes with the tomato paste. The paste adds color to the curry.
                            When the tomatoes are soft and well incorporated with the onions, turn off the heat, and empty the contents of the pot in a food processor
                            Add 1/2 cup pineapple juice to the mixture and blend into a paste
                            In the same pot you used before, heat 1 tbsp of vegetable oil on medium heat
                            Once well heated, reduce heat to low and then add the Bay leaves, and allow to fry for a minute
                            Then add the blended onion and tomato paste
                            Allow the paste to re-fry for 30 seconds or so
                            Put in all the dry powdered masalas
                            Mix well, allowing the spices to cook well
                            After a minute of stirring, add the coconut milk and mix everything well together
                            Add salt to taste and allow the gravy to simmer on low heat for 1-2 minutes. Add some warm water if you feel the curry is too thick
                            Just before serving, add the shrimp and allow it to cook in the curry (if using raw shrimp)
o     If you are using cooked shrimp, add it in the gravy just before serving, but do not let it simmer on heat. Turn off the heat and let the shrimp heat up in the curry itself.
                            Season with lemon juice and garnish with Cilantro leaves
                            Serve with steamed white rice
