
Method
Add fresh herbs, garlic, prawns, butter, lemon zest and a good pinch of salt 
and pepper to a bowl and mix until all ingredients are distributed evenly.

Spread the prawn mixture on a slice of bread, coat evenly and spread the 
mixture to the edges. Sandwich with another slice of bread and push down, 
making sure it doesn’t come apart.

Add a tbsp. of ghee to a hot pan. Once the ghee has melted add the sandwich 
and weigh down with a lid. Allow to toast on each side for a few minutes, 
until golden brown.

Once toasted gently remove crusts with a serrated knife. Slice the toastie 
corner to corner, creating 4 triangular slices. Stack and place a skewer 
through the middle. Serve on a plate with a wedge of lemon.

Ingredients
1/8 cup fresh parley finely chopped

1/8 cup fresh dill finely chopped

3 cloves of garlic  
microplaned or crushed

10 prawns (deveined and shelled) 
chopped

¼ cup of butter at room 
temperature

Zest of half a lemon

6 slices of white bread

Salt

Pepper

2 tbsp Ghee

Wedge of lemon to serve (optional)

Garlic Prawn Toastie



Method
In a bowl combine; beef, red onion, parsley, mustard, cheese, bread crumbs, 
chives, garlic and half of the whisked egg, reserving the remaining half for 
later. Add a pinch of salt and pepper and mix until everything is combined.

Place a tablespoon of mixture in the centre of the bottom 3rd of the spring 
roll wrapper. Using a pastry brush, brush the sides with a little of the 
remaining egg. Fold the sides of the wrapper over. Brush a little more  
of the egg over the front. Then roll the mixture tightly until it reaches the 
other end. Repeat with remaining filling and wrappers.

Gently place in pre-heated oil and deep-fry for 4-5 minutes, or until golden 
in colour. Drain the oil from the spring rolls onto some paper towel.

For the sauce, combine mayonnaise, tomato sauce and sriracha chilli in a 
small bowl.

Wrap the spring roll in a lettuce leave, acting as a handle and serve  
with Mayo.

Ingredients
1 tsp olive oil

150g lean ground beef

2 tbsp diced red onion

1 tbsp freshly chopped  
continental parsley

1 tbsp dijon mustard

3-4 tbsp grated mozzarella cheese

3 tbsp fresh bread crumbs

1 chive chopped

1 cloves garlic minced

1 egg whisked

64 spring roll wrappers

Lettuce leaves to serve

For the Mayo

2 tbsp Mayonnaise

1 tbsp Tomato Sauce

1 tbsp Sriracha Chilli

Cheese Burger Spring Rolls


