
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Prawn and goat’s cheese
guacamole
10 min · 4 servings

INGREDIENTS LET’S GET COOKING

2 avocados

12 cooked pink prawns

50 g fresh goat's cheese

1 bunch chives

1 lemon

Salt and pepper

1 bag corn chips

1. Blend the avocado flesh with the chives, goat's cheese and lemon juice.

2. Season with salt and pepper.

3. Fold in the chopped prawns.

4. Keep chilled.

5. Serve with corn chips for dipping.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


