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Toast Skagen 
 
 

EQUIPMENT 
 

Chef’s Knife, Perforated and Solid Baking Tray, Mixing Bowl, Spoons, Bread Knife, Paper Towel 
 
 

INGREDIENTS 
 

500gm Peeled Green Prawns, 60gm Crème Fraiche, 50gm Mayonnaise,  
5-6 Dill Sprigs, 1 Lemon, Small Jar Caviar (Lump Fish or Avruga),  

Salt, Black Pepper, 1-2 Small Baguette, Canola or Olive Oil Spray 
 

 
METHOD 

 
Place peeled prawns onto a perforated baking tray and into a pre-heated oven steam setting 100˚C for 7-8 minutes until 

cooked. 
 

In a small mixing bowl combine crème fraiche, mayonnaise, 3-4 chopped dill sprigs, the juice of ½ a lemon, salt and cracked 
pepper, mix well and set aside. 

 
Once the prawns have cooked remove from the oven and pat dry with paper towel and set aside to cool at room temperature. 

 
Slice the baguette into croutons and spray the surface of each crouton with oil spray, grill on one side only until golden 

brown. 
 

Once the prawns have cooled roughly chop the prawns into small pieces and mix through the mayonnaise and crème fraiche 
mixture. Check the seasoning and adjust if required. 

 
To serve spoon a small amount of prawn mixture into a crouton and top it with a dollop of caviar, garnish with dill sprigs 

and serve. 
 
 
 

HINTS & TIPS 
 

- This is a great option for a canapé or snack before a meal. You can make the prawn mixture one day in advance and keep in 
the fridge until required. 

 
- This is a classic Scandinavian dish invented in the small fishing village of Skagen in Denmark, for best results use the 

freshest possible prawns. 
 
 
 


