
Prawns Madagasca
Simple and delicious  - this makes a great entrée!

6 Large Green Prawn Cutlets

1 Tablespoon Olive Oil

2 Tablespoons Honey

1/4 Cup Stones Ginger Wine

1 Tablespoon Green Peppercorns

Heat large pan

Add oil and sauté the prawns until their colour starts to 
change.

Add the honey and peppercorns. Bring to the boil.

Stir through the Ginger Wine.

Serve immediately with julienne of Red and Green capsicum.

Delicious with steamed jasmine rice.


