I Tell Myself I’m Happy…
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By:  Julie Jackson and Deryck Blake

5 garlic cloves (finely chopped)

1 medium red onion (chopped)

2 lbs of large prawns (deveined)

4 vine ripened tomatoes (chopped)

3 dried chilies, seeds removed (chopped)

¼ cup of canola oil

¼ cup of cilantro (chopped)

dash of sea salt (optional)

Heat the oil in a large frying pan, over medium heat add the garlic, onion, and chilies, stirring, cook 3 minutes, then add the prawns, cook an additional 4 minutes. (prawns should be pink on both sides). After cooking the prawns, stir in the tomatoes and turn heat down to medium-low for 2 more minutes, add the cilantro and stir.  Tastes great over cooked brown rice.  Serves 4 (1 cup serving size)

Calories – 344


Carbohydrates – 13 g

Total Fat- 18


Fiber – 2g

Saturated Fat- .73 g

Protein- 64 g

Cholesterol – 857 g

Sodium- 60 mg

This healthy recipe appears in Broke Jack’s Light Taste Bud Tantalizing Meals by Julie Jackson, Photography by Deryck Blake. Julie and Deryck reside in Atlanta, Georgia.

