
Prawn Tacos

Ingredients Instructions

100 g Cooked prawns

1 small Red onion

150 g Cherry Tomatoes

1 Medium Avocados

1 Lime

80 g lettuce leaves

52 g Taco Shell

5 g Leaves Coriander

4 tablespoons Maggi Authentic Malaysian Chilli
Sauce with Garlic

150 g Brown Rice

150 g Sweetcorn

1. Season the prawns with salt and pepper and grill or
barbecue for about three minutes on both sides until
piping hot.

2. Slice the onion thinly, and quarter the tomatoes.

3. Then cut the avocado into slices. Then marinate them
with the lime juice and a pinch of salt.

4. Heat the tacos according to the package instructions and
fill with shredded lettuce, avocado, onions, tomatoes and
prawns. Then finish with a few dollops of Maggi Chilli
Sauce and scatter over the coriander leaves. Serve with
rice and corn on the cob for a more complete meal.

Nutrition

Carbohydrate 54.57 g

Energy 517.51 kcal

Fat 17.87 g

Fibre 11.41 g

Protein 17.77 g

of which: saturates 3.72 g

Sodium 460.29 mg

of which: sugars 14.82 g
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