
Serves 4
12 peeled prawns
1 green mango
1 cucumber
2-3 mint leaves
Olive oil
Salt and pepper

Peel and remove the pips from the cucumber, grate it as well as 
the mango.
Finely chop the mint leaves.
Mix everything and add the olive oil, salt and pepper place in the 
fridge.

Place the mixture in a plate and put 3 prawns on the top.

Accompany this dish with a Chablis St Martin.

Prawns served with grated mango, 
cucumber and mint.


