
Prawn, Grapefruit & Avocado Salad

DIETARY:
Gluten Free, Nut Free, Vegetarian, Coeliacs, Dairy Free

MAKING THIS RECIPE

Ingredients

2 tablespoons olive oil
10 raw tiger prawns
2 small teaspoons Aji Panca ground chillies
1 pink grapefruit
1 avocado
pinch of salt

Method

Smooth, creamy avocado pairs beautifully with the sharpness of pink grapefruit. The hot fruity
sweetness and smokiness of Aji Panca chillies add another dimension to this show-stopper starter or
light lunch.

1) Toss the prawns in a small teaspoon of Aji Panca ground chillies then quickly stir-fry them in a
dash of the olive oil until just pink and slightly browned at the edges.
2) Peel and remove the pips and pith from the grapefruit, then cut the segments into chunks,
reserving any juice.
3) Mix together the olive oil, grapefruit juice and the other small teaspoon of Aji Panca ground
chillies, then season the dressing lightly with a little salt.
4) Peel the avocado and dice the flesh.
5) Using ring moulds (if available), pile the avocado onto two plates and drizzle over half of the
dressing. Put the grapefruit chunks on top of the avocado and drizzle with the remaining dressing.
6) Top with the prawns, remove the ring moulds and serve.

Other recipes

Lemongrass Chicken With Courgette
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Banana, Date And Cardamom Ice Cream
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Vietnamese Summer Rolls
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