Prawns
with dipping
sauces

SERVES 8
PREPARATION 20 minutes

2kg prawns, peeled,
deveined, tails intact

3 egg-yolks

1 tablespoon lemoen juice

1 teaspoon Dijon
mustard

‘/z cup ollve oil

B AIOL

1 quanmy mayonnaise

Ya cup chopped basil

2 tablespoons chopped
parsley

1 tablespoon lemon juice

3 garlic cloves, crushed
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3 teaspoons finely grated
Iernon rind
APSICUM & CAPER
’;‘A\.’ﬁa‘aHMESE
1 quantity mayonnaise
100g chargrilled capsicum,
drained, chopped
2 tablespoons chopped capers

1. Arrange prawns on serving
platter. Cover and chill until
required.

2. MAYONNAISE. In a food
processor or blender, process
egg-yolks, juice and mustard
until smooth.

3.While motor is running,

gradually pour in oll in a thin
stream and process until thick.
Seoson fo taste.

2L, Combine all
mgredlents in a smaill bowl.
Season to taste.

In a food
processor or blender, process
all ingredients until ssmooth.
Season fo faste.

4. Serve prawns with sauces.






