Food

GARLIC PRAWN

SKEWERS

24 tiper prawns with heads and shells on
1 rounded tsp smoked paprika

1 t=p ground cumin
2 doves garlic, crushed

Juice of 1 lermon

Salt and freshly ground black pepper

Wooden shewers

1 lemon, cut into wedges, to serve
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Place the whole | ’
prawns in a large Klmbﬁfi'ey's i
bowl along with the pla ist
smoked paprika, ground Yl
cumin, crushed garlic Al ”_""""”V
and lemon juice. Season ::""EIT‘"
well with salt and freshly P
ground black pepper Closer
and setasideto marinate Ne-Yo
for 30 minutes. Do They Know
2 Thread the prawns it’s Christmas?
carefully onto the Band Aid
wooden skewers and Have Yourself o Merry (i
cook on a preheated Little Christmas -
griddie pan for about Nat King Cole
2 minutes on each side New York
oruntil cooked through. Palorna Faith
Sc?nfe immediately I Single Lodias
with mango salsa | :
: | Beyoncé
(see recipe below) and e
lemon wed
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SALSA groiesizeoiind | IT'S ALLIN THE MIX
Alicia ¥ays Get into the seasonal spiritwith these party favourites
This can also be served _
with griddled chicken * SR
breasts. Don't make the z Mix together 50ml
salsa too far in advance as it will become 1 . vodks, 25mi
mushy —an hoor before serving is best.
1 ripe mango, peeled and diced
4 ripe tomatoes, diced

1 red chilli, deseeded and finely chopped
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1 bunch coriander, chopped
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Salt and freshly ground black pepper Mulled wine (serves &) Heat
il a bottle of red wine with
Mix all of the ingredients together ina grated nutmeg, 1 sliced
bowl, season well and set aside for 30 orange, 3 cloves and 60g
minutes to allow the flavours to mingle. sugar. Simmer for 20 mins.
Adjust seasoning asrequired with more Add 60ml brandy and a stick
of dnnamon towards the end.
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salt, pepper or lime juice.
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