Sweet and Hot Coconut Orange Prawns

(Serves 2)

1 dozen Large Prawns

¼ Tablespoon chopped garlic

¼ cup diced green and red bell pepper

¼ cup diced red onion

¼ cup chopped cilantro

3-Tablespoon Butter

1-Tablespoon Olive Oil

1-Tablespoon Red Pepper Flakes

1 oz Malibu Coconut Rum

1 oz Grande Marnier

Salt & Pepper to taste

In a medium sauté pan, on medium high heat, add 2 Tablespoons butter, Olive oil, and Prawns.  Sauté until prawns are slightly orange.  Remove from pan and set on a plate.  In the same pan, add onion, peppers, cilantro, garlic and pepper flakes.  Sauté until the vegetables are slightly tender.  Remove from heat.  Add Rum and Grande Marnier and return to the cook top.  (CAUTION!  If you have a gas stove, be careful when returning the pan to the cook top, it will flame up.  Watch your eyebrows!)  When the flames die down, return the prawns back to the pan and remove from heat.  Now add the remaining 1 Tablespoon of butter, add salt and pepper to taste.

This will go well over jasmine rice or even udon noodles.
-The Otis
