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Salt and Pepper Prawns with Sweet Chilli Dipping Sauce




Salt and Pepper Prawns with Sweet Chilli Dipping Sauce
Serves 4
Ingredients

8 Jumbo tiger prawns
3 Long red chillies
75g of Fresh Ginger
4 Cloves of Garlic
1/4 a cup of water
% a cup of white vinegar
1% cups of sugar
2 Tbls of ground black peppercorns
2 Tbls of ground Szechuan peppercorns
2 Thls of salt
1 Cup of flour
1 Bottle of peanut or ground nut oil for frying
1 Cup of milk

Method
1) Inafood processor, place you chillies, ginger and garlic, process until fine, then place in a saucepan

2) Add your vinegar, water and sugar, bring to the boil and simmer for 40 mins. Once it is ready place to one
side to cool

3) Next, heat up your oil, whilst it’s warming up; place your flour, salt and ground peppercorns into a bowl and
you milk into another bowl. Toss your prawns, first into the milk and coat well then into the flour mix making
sure they are coated all over, shake off any excess flour and place them into the hot oil for 2-3 mins or until
cooked, turning once.

4) Remove from the oil and drain on kitchen towel, serve with the chilli sauce and wedges of lime.




