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Fried Prawns with Wanton Shr

Ingredients:

12 big prawns, 100g fish meat or prawn meat, 100g minced
pork, one stalk spring onion (cut into bits), some "wanton
shreds", one egg, two water chestnuts (cut into cubes)

To marinade prawns:
1/2 tbsp ginger, /2 tbsp spring onion juice, '/2 tbsp cooking
wine, pinch of salt/pepper

Seasoning for stuffing:
/2 tsp M.S.G, two tsps light soy sauce, /2 tbsp cornflour, dash
of sesame oil and pepper, '/2 tbsp ground flat fish, one egg yolk

Method:

1. Remove shells from prawns, leaving tail section intact, remove
veins, wash and dry then marinade for 20 minutes.

2. Knead fish meat, minced pork and all the ingredients evenly,
then divide into 12 portions.

3. Coat prawn with a layer of cornflour, place one portion of
stuffing on it then coat a layer of egg wash and layer it with
"wanton shreds".

4. Deep fry coated prawns over medium heat until golden
brown, drain oil and serve.
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