Prawn rolls

Serves 4

Ingredients:

Prawns size 30 450g

Mayonnasie olive oil % cup

Lemon juice fresh 1 TBSP

Lemon zest 1 pinch

Herb seasoning ( store bought) low sodium 2 tsp

Chives, finely chopped 2 tsp

Worchestershire sauce 1tsp

Parsley leaves, finely chopped 1tsp

Black pepper T

Brioche style hot dog buns 4

Butter 3 TBSP

Method:

1. Heat up pot of water to boiling, drop prawns in the and cook until pink and
opague.

2. Dip cooked prawns in iced water immediately to chill down.

3. Cut prawns into bite size.

4. Inalarge bowl, combine prawns, mayonnaise, lemon juice and zest, herb
seasoning, Worcestershire sauce, parsley and black pepper. Mix together well.

5. Melt butter in a pan, slit buns lengthwise and not cut through, toast buns in the
oven or toaster until golden brown.

6. Divide prawn mix between each bun and serve.
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