
 

APPETIZERS 

PRAWN COCKTAIL 

Doesn’t it look delicious! No menu is complete without a scrumptious serving of 

prawns and this is mouth-watering. Enjoy 

Prep Time: 20 minutes 

 
Makes: 10 mini sized or 6 

large 

 
Prawns 
1 kg of fresh or frozen raw 
prawns  
2 Tablespoons of salt and sugar 
  
Salad 
baby Cos lettuce 
large handful of fresh mint and 
coriander 
1 fresh ripe mango (can use half 
ripe but not green) 
1 red onion 

1 spring onion 
1 red capsicum (deseeded) 
Juice and zest of 2 limes 
1 tablspoon of sweet chili sauce 
Salt and pepper 
  
Mayo 
1 egg 
Juice of 1 lemon 
1 garlic clove 
1 tsp of dijon mustard 
Salt and pepper to taste 
200mls of plain oil such as rice 
bran or canola 

 

1. Bring a large stock pot of water to boil and add 
salt and sugar to season the water.  Then add 
prawns and blanch for 3-4 minutes until pink 
and just cooked.   
 

2. Drain prawns and run under cold water to stop 
further cooking.  Take off shell and tail, and 
devein if required.  Set aside in fridge while 
preparing the salad. 
 

3. Peel the mango and take off the cheeks.  Finely 
dice and put into large bowl.  Finely dice the 
red onion, spring onion and capsicum and 
mix with the mango.  Followed by the finely 
chopped herbs. Add lime juice and zest, 1 
tablespoon of sweet chili sauce and season to 
taste.  Set aside. 
 

4. Prepare Cos lettuce by washing and slicing 
finely.  Keep stored in fridge in wet tea towel to 
keep crisp. 
 

5. To make mayo add whole egg, mustard, garlic 
and lemon juice to a food processor and blend 
till smooth.  While motor is running, drizzle in oil 
until thick.  Season to taste.   
 

6. To assemble, take a chilled mini martini glass 
and put shredded cos in the bottom.  Top with 
salsa and then arrange 8-12 prawns around the 
edge of the glass.  Top with a dollop of mayo 
and serve. 

 


