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Prawn Cocktail Sliders 
 
 

EQUIPMENT 
 

Perforated and Solid Baking Trays, Mixing Bowls, Ice, Paper Towel, Bamboo Skewers 
 
 

INGREDIENTS 
 

10 Fresh Green King Prawns, 6 Small Brioche Slider Buns, 6 Baby Cos Lettuce Leaves, ¼ Spanish Onion, ½ Ripe Tomato,  
1/3 Continental Cucumber, 3 Sprigs Coriander, ¼ Green Chilli, 80gm Kewpie Mayonnaise, 20gm Tomato Sauce,  

1 Lemon Cheek, Dash of Worcestershire Sauce, Dash of Tabasco Sauce, Salt Flakes 
 
 

METHOD 
 

Place the whole green prawns on to a perforated tray and into the oven steam setting 100˚C for 5 minutes. 
Set up a large bowl of iced water for the prawns once they are cooked. 

 
Cut the brioche buns in half and set aside. 

 
In a small mixing bowl mix together all the sauces with the mayonnaise and juice of the lemon cheek and set aside. 

 
For the salsa finely dice the skin of the cucumber, tomato, onion and green chilli. Finely chop the coriander an place all 

ingredients into another mixing bowl. Season the salsa with salt and evoo and set aside. 
 

Once the prawns are cooked remove them from the oven and plunge them into the bowl of iced water to cool completely. 
Once cool peel and clean the prawns and set aside. 

 
Toast the buns under a grill or using the grill function of your oven until golden brown. 

 
Roughly chop the prawns and add the chopped prawns to the “cocktail sauce and mix through well. 

 
To assemble the sliders pace a lettuce leaf on the base of the buns and top each leaf with some salsa, spoon over a generous 

mound of prawn cocktail mix and place the bun top on. Secure the sliders with a bamboo skewer and serve. 
 
 

HINTS & TIPS 
 

- Although prawn cocktail is a 1980’s classic and often looked down upon the combination of a zesty mayonnaise, crisp 
lettuce and fresh prawns is a perfect combination for even today’s discerning pallet. 

 
- Try this dish as a starter for your Christmas lunch or dinner, it’s especially good on a hot summer day and is just the right 

size for a entrée before the big turkey, pork and ham meal to follow. 
 
 


