
1 lbs cleaned tiger prawns
1 tbsp Shangri La Organic Mao Jian green tea
2 tbsp sea salt
2 tbsp olive oil
2 tbsp ponzu vinegar
2 tbsp soy sauce

 
1.	 In a pestle and mortar, smash the tea and 

lightly mix in the sea salt. Season the prawns 
with this mixture.

2.	 Heat a grill pan until smoking, add the olive oil 
and grill the prawns for 2 minutes on each side 
or until cooked through.

3.	 Mix soy sauce and ponzu vinegar to a dressing 
and serve with the prawns. Garnish with a 
wedge of fresh lime.
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