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Katafi Wrapped Prawns, Pear and Green Chilli Salsa 
 
 

EQUIPMENT 
 

Mixing bowls, fork, chef’s knife, solid baking tray, spoons 
 
 

INGREDIENTS 
 

10-12 large green prawns, 1 packet katafi pastry, 2cm piece peeled ginger, 1 green pear, ½ Spanish onion,  
½ green chilli, 6 sprigs coriander, 1 egg, lemon infused extra virgin olive oil, salt flakes 

 
 

METHOD 
 

Roughly chop half the coriander and place it in a small mixing bowl, grate the ginger over the coriander mix and set aside. 
 

Peel the prawns and remove the vein leaving the tail intact and add the peeled prawns to the coriander and ginger. Toss the 
prawns in the marinate to coat evenly. 

 
Crack an egg into another mixing bowl, whisk the egg well and set aside. 

 
Lightly oil a solid baking try and set it aside. 

 
Remove approx 10-12cm x 3cm strands of the katafi pastry and place it on the bench. Dip one prawn into the whisked egg and 

drain it then place it on the edge of the pastry and roll the pastry around the prawn and gently squeeze to seal the end. 
Place the wrapped prawns on the oiled baking tray and repeat with the remaining prawns. 

 
Once all the prawns are wrapped season with salt and place the tray into a pre-heated oven combi setting 210˚C for 8-10 

minutes. 
 

While the prawns cook prepare the salsa by finely dicing the Spanish onion and green pear and add them to a small mixing 
bowl. Finely chop the coriander and green chilli and add to the pear and onion mix. Season the salsa with salt and dress it 

with lemon infused extra virgin olive oil mix the salsa well and set aside. 
 

To finish place small mounds of salsa on a plate or into serving spoons and place a prawn on each mound of salsa and serve. 
 
 

HINTS & TIPS 
 

- Katafi pastry can be found in middle eastern and Mediterranean grocery stores, often used for savoury dishes it is 
excellent also for sweet applications and when baked or fried provides an interesting texture to any dish. 

 
- Any prawn dish relies on the best prawns you can find be sure to source fresh not frozen prawns if possible 

 


