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Steamed King Prawns with Zesty Corn Salsa 
 
 

EQUIPMENT 
 

Perforated Baking Tray, Bamboo Skewers, Chef’s Knife, Small Mixing Bowl 
 
 

INGREDIENTS 
 

3 large peeled king prawns, 1 cob of corn, ¼ Spanish onion, ¼ red capsicum, ½ Lebanese cucumber,  
½ lime, ¼ long red chilli, 5 sprigs coriander, extra virgin olive oil, salt flakes 

 
 

METHOD 
 

Remove the husk from the corn and pace the cob onto a perforated baking tray and into a pre-heated oven steam setting 
100˚C for 7 minutes. 

 
Place a bamboo skewer through the middle of each prawn going down the length of the prawn and set aside. 

 
Finely dice the Spanish onion, cucumber skin and capsicum and place all the ingredients into a small mixing bowl. 

Finely chop the chill and coriander and add to the other salsa ingredients in the mixing bowl. 
 

Add the juice of ¼ of a lime to the salsa with a splash of evoo and salt flakes, toss the salsa well and set aside. 
 

Once cooked remove the corn from the oven and set it aside. Place a sheet of baking paper on the perforated tray and the 
prawns on top. Season the prawns with salt and evoo. Place another sheet of paper on top of the prawns and pace them into 

the oven steam setting 70˚C for 8 minutes. 
 

Cut the kernels away from the cob of corn and add them to the salsa, mix the salsa well and adjust the seasoning if required. 
 

Spoon some salsa into the middle of a serving plate and once cooked place the prawns on top of the salsa, scatter over a few 
extra coriander leaves and a drizzle of evoo and serve. 

 
 

HINTS & TIPS 
 

- The days of cooking prawns in a pot of boiling water are now over. Lower temperature cooking of prawns will ensure they 
are tender and juicy and not like the rubber prawns of days past. 

 
- This is great served as a summer entrée, light, refreshing and easy to prepare. 

 
 
 


