
Prawns  are  just  that  good,  aren ’ t  they?  

Partnered  with  a  salad  and  some  AUSBARREL,  you  have  something  that  i s

restaurant -worthy!

I N G R E D I E N T S :
Prawns  (or  shr imp )  &  skewers

Mixed  salad  leaves

Cucumber

Radish  and  any  other  salad  i tems  ( i f  you  wish )

AUSBARREL  Lemon,  Premium  Raspberry  or  Premium  Pomegranate

M E T H O D :
Prepare  the  salad  by  th in ly  s l ic ing  the  radish ,  chopping  the  cucumber ,

and  mixing  the  salad  leaves  together  with  some  f reshly  ground  sal t  and

pepper .

Skewer  the  prawns  (or  shr imp ) .

Cook  on  a  BBQ  unt i l  the  f lesh  i s  cooked  (1 -2  minutes  for  smal l  shr imp,

longer  for  la rger  prawns ) .  Make  sure  you  cook  on  a  heated  BBQ  so  that

the  meat  cooks  quickly  without  dry ing  i t  out .

P lace  on  a  plate  and  dr izz le  some  AUSBARREL  Lemon,  Premium

Raspberry  or  Premium  Pomegranate  over ,  or  place  on  a  plate  which  has

some  dr izz led  on  i t  al ready.

Easy .  Del ic ious .  Simple .  Eat  wel l .

B U T T E R F L I E D  P R A W N
S A L A D  A N D  A U S B A R R E L
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https://www.stickybalsamic.com.au/sticky-balsamic/sticky-balsamic-lemon

