Seafood Sambal Pizza
Ingredients:

6-8 Softened dried Chilli

½ tsp Belachan

1 stalk Lemongrass

2 cloves

Garlic

1cm knob Galangal

6 Shallots

500g Mozarella shredded Cheese

2 pcs 20x12cm Pizza base

1 Onion, sliced

1 Tomato, cut into cubes

¼ cup fresh Squid, cut into rings or cubes

¼ cup fresh Prawns

¼ cup canned Tuna

¾ tsp Tamarind

3 tbsp Olive oil

¼ tsp Salt

¼ tsp Pepper

Method:

1. Preheat oven to 180oC.

2. Grind, dried chilli, belachan, lemongrass, garlic, shallot, and galangal coarsely.

3. Saute sliced onion, until soft.

4. Add grounded ingredients, reduce heat and stir fry until fragrant.

5. Mix tamarind with 2 tbsp of water, and extract juice. Pour into the frying pan.

6. Add cubed tomatoes, squid, prawns when the mixture boils.

7. Cook for 2-3mins. Remove pan from heat and leave aside to cool.

8. Spread the mixture onto the pizza base and sprinkle the top with tuna and cheese generously.

9. Bake in the oven until cheese melts and turns brown, for approx 15-20mins.

