LODGING ¢« RESTAURANT » BAR

ALBION
RIVER
INN

WHERE THE ALBION MEETS THE SEA

Lime and Ginger Grilled Prawns
with Cilantro-Garlic Butter

Note: 2 Ibs. Prawns will serve approximately 5 people.

Prawn Marinade:

Ingredients: Y cup Soy Sauce
Ya cup Lime Juice
Y cup Olive Qil
2tb Garlic - minced
1 tbl. Horseradish
21tbl. Ginger - minced
2tbl. Cilantro - chopped

Fresh cracked pepper to taste

Method: Cormbine all ingredients in food processor or blender and blend.
Marnade prawns for no more than 2 hours. Grill or broil prawns and
sau e with Cilantro-Garlic Butter (below).

Garlic-Cilantro Butter:

Ingredients: Y thl zonut Oil
1tbl (3arlic - minced
1tbl. “hallots - minced
1oz Vit Wine
i 0. Nnc appie Juics
10z Heavy Cream
10z Lime Juice
2 tbl. utier
1tol. .ntro - chopped
Method: Lightly bro.n uarlic and shallots in white wine and pineapple juice,
reduce sligh!/v. add cream and lime juice and reduce until almost dry.
Add buiter ~ilantro off of the heat.
Chef Stephen Smith
Albion River Inn Reste irant
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