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RYELAND HOUSE

COOKERY





Mango, Mint and Prawn Salad
· 2 firms but ripe mangoes 

· 3 carrots

· 300g cooked, shelled prawns

· 2 tbsp chopped mint

· 2 tbsp chopped coriander

· 1 mild red chilli, deseeded and chopped

· Juice of 1 lime

· 1 tbsp olive oil

· Freshly S&P

Method;  Cut the mangoes in half lengthways, down either side of the large, flat central stone, and cut the mango flesh away from the stone. Score the flesh in a criss cross patternto make 3 cm dice. Push the mango halves inside out and cut the flesh away from the skin. Place all the mango in a salad bowl.

Using a potato peeler, shave the carrots into a long thin strips and add to the mango.  Add the prawns, mint and coriander, chilli, lime juice and oil and toss together. 

Serve chilled, sprinkled with freshly ground black pepper.
Serves 6
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