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sharing our Greek culinary Aeritage

Theo's Frown S090n0K

For the Frown 509000.K) you will reed..

2 small onions, finely chopped

4 cloves garlic, finely chopped

1 small bunch ’rhyme, leaves and tender stems fine|y chopped
3 - 4 tablespoons extra virgin olive oil (EVOO)
40g butter

400g pureed tomato

250ml white wine

2 ’rob|espoons fomato paste

1/2 tablespoon dried oregano

1/2 teaspoon salt

1/4 teaspoon pepper

24 prawns - she||eo|, deveined - tails on

150g feta

Freporing the Frown 5049000K

*  Melt the butter with the EVOO in a heavy pan on a medium to high heat

e Add the chopped onions and fry them fill they brown a little

* Add the garlic and fry that a little too

* Add the tomato puree, wine, tomato paste, ’rhyme, oregano, salt and pepper

*  Simmer the sauce until most of the liquid has been reduced

*  Turn off the heat and add the prawns to the pan ensuring ’rhey are covered with

sauce

e Crumble the feta on top and then transfer the pan tfo an oven with a full gri|| and

grill until the feta begins to melt
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Serving the Frown S090710.Ki

* Serve the Prawn Sogonoki with fresh crusty bread

*  Enjoy!

Ké)/ Foints

* It's really important not to overcook the prawns. They need to be plump and juicy,
not c|ry and chewy. Turn off the heat before odding the prawns to the pan and on|y
grill the dish just long enough for the feta to begin melting

* Serve this dish immediately after removing it from the oven, otherwise the heat in the
pan will continue to cook and overcook the prawns
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