Thai Pravns with Lime & Coriander Mayonndise
Recipe by Virgiria Lee-Lavrie

30 raw green pravs, peeled & deveined

Tooth Picks
/4 cup coconut cream 3 Kaffir Lime leaves™
2 tiosp red curry paste 1 amall red chilli,
T tlsp Lenorgrass, white part only 2 cloves garlic, minced
1 tgp raw sugar
i riander ornaise
/2 cup good quality) e49 mayonnaise 1 tlosp coriander, finely chopped
1 tiosp lime juice Zest of 2 limes
SN
Coriander sprigs Lime weddpes
Method:

L. For marinade. roughly chop lemongrass, lime leaves, chilli and garlic. Combine with
remdining marinade ingredients in a food processor and process o a fine paste.

Place marinade in a shallow dish and add pravons. Toss to coat, cover with plastic wrap
and warinate in the fridge for at least 2 hours, preferdoly) overnight.

Heat a char grill to high and. cook, the pravns for 1 minute each side or wndil cooked.
Arrande prawns on a platter and stick, a tooth pick into each ore.

Comboire mayorndise ingredients and place in a amall serving bowl.

Garrish platter with coriander sprige and. lime weddes and serve with Lime & Coriander
Magornnaise.

Mresh Kaffr Lime leaves are availaidle from Chung) Vinh Phat Asian Grocery at 135 Woordipool Street.
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