
Warm Kauai Prawn Salad Serves 4 people
Amuse bouche – First course appetizer

Ingredients
1 Molokai sweet potato, 6” long X 1.5” diameter
2 ea mini sweet peppers, sliced 1/4”
1 ea green onion, washed and cut on extreme bias ¼” thick
2 oz Kuhuku Sea Asparagus
4 ea prawns cleaned and deveined then cross cut in ¼” pieces. Reserve tail for garnish
1 tsp black sesame seeds
3 oz sweet chili sauce
1 oz rice vinegar
1 oz honey
1 oz EVOO

Wash the potatoes very well. Cut the ends of and then in 4 even 1.5 – 2” tall cylinders. Steam these
or boil them for 10 – 15 minutes. Be sure they are tender to the center, but be gentle with the skin
when they are hot so it doesn’t peel. Scoop out the center with a melon baller and set aside. For the
dressing place the sweet chili sauce, rice vinegar and honey in the blender, process until smooth and
drizzle in the oil until incorporated completely.

To assemble
Warm the potato cups in a pot with a small amount of water on medium heat with a cover.
In a hot sauté pan place the shrimp and the tails, toss until they just begin to turn white.
Add the peppers, sea asparagus and half of the dressing. Toss until coated completely and remove
from the heat and toss in the green onions except for 4 pieces to garnish.
Remove the cups and fill them with the shrimp mixture equally, reserve some to use as garnish. Stick
the shrimp tail in the cup behind the shrimp; place some of the peppers and sea asparagus so it is on
top of the potato. Top with a piece of green onion and sesame seeds. Place a small drop of the
dressing on each plate and top with the potato cup.


