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INSPIRASIE |
RESEPTE

« Prsch du Plooy

SEAFMD

very casily and very deliciously with tsis isy recipe. Prawm ae classed by
murvksers sysiem Which mficuees s size. The mumbers ndicutes he ponber ol
prawns-per Kg. For msance, D6-20 means thal tiere will e bepwveen 16t 20 prowns in §
hex of 1 kg The mare prawne por boa, the smaller the prawns will be and the ather way
around
Prepuraticu time

Prlm'r.'. com he imimidating oo ook, Kot iris aomally sery stnplé und can be doae

A mimuies | Cooking tme - [ minutes | Serving - 4 people
Lsgredients for the prawns

I kg 16 =20 prawns, velns emoved, 4 feaspoons fine salt. Black pepper

4 ths amoked paprikiy 2 cloves garlic, finely chopped Julce and west of | lemon
Inprodican for the Anomanic herb hutter, 2508 Burer, ) roodt bemperatuee
Wy punley, chopped, ¥ cup conander, chopped, 1 sprigs thivme picked

i clvie gurlic, coushed. 1 lemons. juice ond finely groed ze51

I seaspron Maldon sal, 1 teaspoon chilly fakes,

¥ leaposmy eonse grouml Black peppern | Saspoon cungy pawids

Method For the aromatic herb bener

Mix all Inpredicnds bna Blender and hlendll ungil well combined Remeave the burter foam
thie blender ovle & coslatwer. Place w fodes winlil nesded, Feimove Troim fndge | o
befon: needed

Miethod Tor the prawins

Plice the prawns in a lanee plate or tray, Cover the prawns with the gaclie, oil, paprika,
lemon juice and lemon zest, how season with sl ond pepper on both sides. Heat a large
By hased pan over medingem heat gl well heancd. Add e oll 1o the pan apd then
pliace vour prawag o the pa, Don't ovescrowd the pan, make suie i s easugh spins
beiween each prawn for the waler to evepomie, Cook for 30-45 scconds on esvh side. The
prawns shailld be pink nll aramd, Repear for all the prawns. Remove anin derving plimer
Cover lbe prawng with geacrous spoobe ol the herb batter wead serve it

How to serve

Setve your peawes with lomon steamed fice of French fries, fricsh lermmn. snd bread o
sorak (14 e asvrnatis bulter.

Chel"s noles

The best way 1o cook prawns is direetly from the feeezer, Don'y defoos praws o jong
before cookmg st thes will cause the prawn W po silt and masky
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