PRAWNS FLAMBÉED WITH SPICY TOMATO AND RUM SAUCE
AND SMOKED CHEESE BURGERS BY SIMON GAULT
PRAWNS FLAMBÉED WITH SPICY TOMATO AND RUM SAUCE
INGREDIENTS:
12 whole tiger prawns
flaky salt
2 Tbsp. olive oil
60 ml dark rum
SAUCE:
1 Tbsp. canola oil
1 shallot, finely diced
1 tsp. fresh grated ginger
10ml dark rum
200ml fish stock
40 grams tomato concasse (seeds removed and finely diced)
3 Tbsp. green tomato salsa
1 lime, cut into wedges
1 Tbsp. Worcester sauce
1 tsp. Tabasco sauce
1 Tbsp. unsalted butter
1 bunch chopped coriander leaves
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METHOD:
Remove the heads from the prawns and place them belly side down on a chopping
board, make an incision along the back through the shell and flesh but stop short of
cutting through the belly shell and therefore splitting them in half.
Flatten them to devein, then lightly bruise the flesh with the back of the knife.
Season with sea salt flakes.
Heat the oil to a simmer in a large sauté pan, cook the prawns in the pan, belly side
down. Once the shells have turned completely orange, turn the prawns over and cook
for another minute.
Add the rum then flame to burn off the alcohol and toss the prawns through the residual liquid.
Remove the pan from the heat leaving the prawns in the pan and set aside briefly.
To make the sauce, take another sauté pan heat the oil to a simmer.
Cook the shallots and ginger over a medium heat until the shallots are soft and translucent. Add a dash of the rum along with the fish stock then add in the tomato’s and
green tomato salsa. Squeeze and drop in 4 lime wedges then add Worchester and
Tabasco sauce.
Reduce by half over a moderate heat.
While the sauce is simmering, drop in knobs of butter, as it melts give the pan a good
swirl rather than mixing it to combine it (this helps the sauce thicken).
Sprinkle over the coriander and pour over the prawns in the other pan, gently mix to
coat evenly.
Enjoy!
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THE SMOKED CHEESE BURGER
SERVES:
6
INGREDIENTS:
1kg lean beef mince
1 large onion, finely chopped
4 Tbsp. Simon Gault Home Cuisine Italian seasoning
1 Tbsp. Simon Gault Home Cuisine beef stock concentrate
2 eggs
50ml olive oil
2 large beefsteak tomatoes
6 burger buns
1 1/2 cups smoked provolone cheese, grated
3 Tbsp. mayonnaise
6 lettuce leaves
Gault’s tomato ketchup
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METHOD:
Preheat the oven to 180°.
In a mixing bowl place the mince, onion, Simon Gault Home Cuisine Italian seasoning
and Simon Gault Home Cuisine beef stock concentrate and the eggs then mix
thoroughly.
Form into 6 large meat patties.
In a fry pan heat the 50ml olive oil until it starts to simmer then place the patties into
the pan and cook for 2.5 minutes each side or until your desired degree of cooking.
While the patties are cooking, slice the burger buns in half and place onto a baking
tray.
Sprinkle the cheese on top of the buns (if you can’t get smoked provolone try another
smoked cheese) place into the oven and bake until the cheese is melted, then remove
from the oven.
On the bottom halves spread on the mayonnaise then place the lettuce, tomato, beef
patties, a good dollop of Gault’s tomato ketchup and finish with the top halves of the
burger buns.
To stop the burger going everywhere when you serve it, use a bamboo skewer and
insert it down the middle of the burger and serve.
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FURTHER LINKS
https://simongault.com/
https://www.instagram.com/simon_gault/?hl=en
https://www.facebook.com/OfficialSimonGault/
To find out more about the Whānau Living TV series visit our website:
http://www.whanauliving.co.nz/
another Adrenalin Group Production
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