| salt

in greclients

18-24 large prawns

3/4 cup butter

2 teaspoons crushed gar!ic
2 tablespoons Iemonjuice

2 tablespoons Pcri-Peri sauce

milled black pepper

a WOOCICF] SPOOI’I

peri-peri sauce

]. 1/2 oulnces red cl’\ilcs, ﬁncly
choPPccl
5 cloves garlic, crushed

2 cups of olive ol

slit prawns down their backs and devein. leave heads

on, or remove iFgOU PrC]CCF.

ina Iarge skillet, heat the butter gent]y and add the
garlic and lemonjuicc. dor’t let the garlic burn. add
the prawns and Peri~Peri sauce. (shake first to make

sure you get some of the chile and gar!ic as well)

sizzle for4 -5 minutes, turning Frequentlg, unti
cooked. season with salt and pepper and tip intoa

warm serving bowl. serve with rice.
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i won’t be imPressed with technologg until i can download food.



