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Prawn Cocktail 
 
 

EQUIPMENT 
 

Mixing Bowls, Whisk, Bamboo Skewers, Chef’s Knife, Bladed Mixer or Blender 
 
 

INGREDIENTS 
 

8-12 Green King Prawns, 100gm Mayonnaise, Cos Lettuce Hearts, 20gm Tomato Sauce,  
5gm Worcestershire Sauce, 5-10gm Tabasco Sauce, 2gm Cayenne Pepper or Hot Smoked Paprika,  

½ Avocado, Lemon, Salt, 15 Parsley Leaves, Olive Oil, Ice 
 
 
 
 

METHOD 
 

For the cocktail sauce; Mix Worcestershire, Tabasco and tomato sauce with the mayonnaise, add cayenne pepper, salt and a 
squeeze of lemon. Mix well check seasoning and set aside. 

 
For the avocado puree; Place avocado, salt a squeeze of lemon and 10gm olive oil in a blender and blend on high speed till 

smooth, add a little more oil if needed and a splash of warm water to achieve a smooth thick puree 
Check seasoning and set aside 

 
Wash the cos lettuce hearts and set aside 

 
For the prawns; Straighten the prawns in your hand and twist the head, you should see the intestinal tube, pull the head 

and intestinal tube away gently from the body as one piece 
 

Leave the remaining shell on the prawn and place a skewer through the middle of the body of the prawn so the prawn 
becomes straight 

 
Place on a perforated steam tray lined with baking paper and place in a pre-heated oven steam setting 57 degrees for 25 mins 

 
Once cooked remove prawns and place in a bowl of iced water to cool 

 
Remove the skewer and the shell, place prawns in a mixing bowl with chopped parsley, olive oil and seasoning 

 
Arrange Cos leaves on a platter with lemon wedges and place a little avocado puree on each leaf, top with a prawn and a 

little cocktail sauce and serve 
 
 
 

HINTS & TIPS 
 

- Ensure your prawns are super fresh, the day you purchase them is the day you should cook them. They do not keep well 
especially with the heads still attached 

 
- If you get extra large prawns they may require longer cooking the internal temperature needs to be minimum 57 degrees 

 
- This is an all time favourite and there are many ways to serve it. The method we have used is more for a sharing canapé type 

situation. Be adventurous try any method of presentation even the old school prawn cocktail in a glass can be cool and 
retro. 

 
 


