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WESTHOOK
s




Butterfly 





Chilli Prawns





If frozen, leave the prawns in a sink half filled with cold tap water until beginning to thaw. Separate from each other and remove the heads. Cut through the hard shell, along the backs, with a pair of kitchen scissors and then slice each prawn almost completely through the flesh, with a sharp knife, to butterfly them open. Remove the black vein and rinse in clean water. 


Skewer the prawns on wooden kebab sticks to keep them flat.  Season each prawn on both sides and brush generously with olive oil. Leave covered in the fridge with an ice brick on top until ready to cook. Prepare a hot griddle pan or braai fire and cook the prawns, meaty side down, until well marked. Turn over and cook on the shell side for 3 minutes. Squeeze lime or lemon juice over and serve with a chilli and garlic dipping sauce if desired. 


Chilli and Garlic Dipping Sauce�½ red chilli, finely sliced�1 T (15 ml) lime or lemon juice�1 t (5 ml) Chilli and Garlic Seasoning�½ cup (60 ml) olive oil�2-3 cloves of crushed garlic 


Place all the ingredients into a screw-top jar and shake vigorously. Leave to stand for at least 15 minutes for the flavours to develop. Shake again and pour a little into individual dipping bowls for each guest. The sauce will keep in the fridge for a week.
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