Lemon Roasted Prawns

Serves 8 as a side dish or appetizer

Ingredients

2 T olive oil

1 large yellow onion

2 lemons

% t dried chilies

¥ tsalt

24 raw prawns, tail on (21-25 per b size about a pound or 500 gr)

Directions

Preheat the oven to 400°

Line a large baking sheet with parchment.

Cut the onions into narrow wedges.

Heat the oil in a large skillet over medium heat.

Add in the onions and cook for about 2-3 minutes until they start to become
translucent.

Add in the chilies and salt.

Cut the lemons in %2 slices (crosswise, not wedges), then cut each slice into 4 pieces,
including the ends.

Add the lemon pieces to the onions in the skillet.

Continue cooking until the lemons start to weep, and start to change colour, 3 - 4
minutes.

Scrape all of the pan mixture onto the parchment.

Put the prawns on top, and gently mix them in, spreading the mixture over the whole of
the pan.

Roast for 10 minutes, until the prawns have just become pink and opaque.

Serve immediately with the roasted onions & lemons.

Note: if using frozen prawns, simply put them in a bowl of cold water in the fridge for a
few hours to thaw. Drain & blot dry before proceeding with the recipe.
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