
Garlic and Herb Prawns 

You’ll need: 

o 20 large green prawns, peeled but with head and tail intact 

o ¼ cup olive oil 

o 3 cloves garlic, chopped 

o 4 spring onions, chopped 

o 3 tbsp lemon or lime juice 
o 1 tbsp finely chopped parsley or coriander 

Optional: 1 chopped red chilli 

Method: 

Heat oil in pan; fry prawns until they JUST turn red.  

Add everything else except lemon/lime juice.  

Sizzle for 1 minute.  

Add juice; sizzle and stir for 30 seconds. Serve hot or cold but make sure 

the flies don't get them. Have the odd napkin around for fishy fingers. 


