
Spring Prawns 
 
Serves 1    Takes approx. 1hr 
 
Note* I bought a pack of 10 prawns, and demolished them happily. So 
for feeding more than yourself, just multiply the recipe as needed.  
 
Ingredients 
 
10 deveined Woolworths Vannamei Prawns, washed 
 
For the Marinade 
 
3 tsp Ginger, crushed 
6 cloves Garlic, minced 
40g Salted Butter  
1 Red Chili, thinly chopped & deseeded 
2 Limes, juice & zest 
Black Sesame Seeds (regular is fine too) 
Salt & Pepper 
Olive Oil, drizzle 
 
For the Salsa 
 
1 Mini Radish 
1 Spring Onion 
½ Cucumber 
6 Rosa Tomatoes 
1 Yellow Pepper 
6 Sugar Snap Peas  
Handful Fresh Coriander 
Handful Fresh Basil 
Glug or two of Olive Oil 
Salt & Pepper 
 
To serve  
 
1 loaf hot Ciabatta  
1 packet Wild Rocket 
Fresh Lemons 
1 Mini Radish, thinly sliced 
1 packet Micro Leaf Rocket 
1 Spring Onion, snipped 
 
 
 
 



Method  
 
Grease a large 5cm deep dish with some butter. Wash the prawns well 
and pat dry with paper towel. In a bowl, put all ingredients for the 
marinade, followed by the prawns. Toss well and tip into dish, wrap with 
cling film and put in the fridge for 45mins to marinate.  
 
During this time, prepare the salsa. Put all ingredients into a food 
processor, or blender and pulse until “salsa-ish”. Alternatively, chop 
everything really finely and toss together.  
 
Heat up the loaf of bread and scatter the wild rocket, radish and spring 
onion across a serving platter. Remove prawns from fridge, and heat 
up a large frying pan to high. Grease with a bit of olive oil and once 
sizzling hot, tip in the entire contents of the prawn dish. Stir well and 
cook for about 4-5 minutes – or until the prawns are a gorgeous coral 
pink.  
 
Pick out the prawns from the butter sauce in the pan, and arrange 
them nicely on top of the rocket salad. Now spoon some of the sauce 
over the prawns, so that they are glossy and juicy. Finally finish off the 
dish with some of the fresh salsa dotted all over the top of the platter.  
 
PS. Keep the buttery sauce to the side – it’s so delicious to mop it up 
with your hot bread!  
 
Enjoy with a bottle of Constantia Uitsig Unwooded Chardonnay. 
 


