Spot Prawns with Garlic, Chili, and Lemon

If you’re really going to do it right, eating spot prawns should be done with an apron on. That way, you can snap the tails off the creatures right as they come off the grill, slurp the juices off their legs (and out of their heads, if you’re so inclined), peel the shells off before dredging the tender, sweet meat in any lemony butter that remains on the plate, then wipe your hands on your front with reckless abandon.  

In a pinch, whole fresh shrimp are a good substitute, but nothing beats the sweetness of spot prawns from the Pacific Northwest. 

Serves 2 to 4.

1/2 cup (1 stick) unsalted butter

3 garlic cloves, finely chopped

1 teaspoon dried red chili flakes (or to taste)

1 medium lemon

1 pound fresh spot prawns

Preheat a gas or charcoal grill over medium-high heat (about 425 degrees F). 

In a small saucepan, melt the butter over low heat. When the butter has melted completely, stir in the garlic and chili flakes. Zest the lemon and add that to the mixture, then slice what remains of the lemon into wedges and set aside.

Put the spot prawns in a large bowl and drizzle the butter mixture over the shellfish. Using your hands, scrape the leg side of the prawns against the bottom of the bowl, so each creature gathers up as much garlic as possible. 

Grill the prawns for 1 minute per side, with the lid closed as much as possible, or until the prawns turn a deeper shade of pink and curl. (You want them cooked, but just barely.) Transfer the hot prawns to a platter, and serve piping hot, with the lemons for squeezing over them. 

Recipe by Jess Thomson • www.jessthomson.wordpress.com

