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SERVES

Prawn & mango sal
with chilli lige ¢

Prawns are a fabulous
protein source, perf@
post-run recove

also a good so

D and BI12, and trac
selenium. Rich in ire

C and beta-carotene,
also a good choice for

INGREDIENTS
W x bag Steve's Leaves Wild
Red Rocket & Milder Leaves
® kg sweet potatoes, peeled,
cut into one-inch cubes and
steamed. Set aside to cool

W 4009 cooked prawns,
peeled and deveined

B100g snow peas, halved
lengthways on the diagonal
 40ml sweet chilli sauce

B 60ml lime juice

1 x red chilli, finely diced
®1x mango, flesh cut into
short, thin slices

. W 1xavocado, thinly sliced

ITIONAL INFORMATION

METHOD . 30 B
SNOW peas, prawns, mango,
avocado and salad leaves in

a large bowl, and combine.
Whisk the sweet chilli
sauce and lime juice together
to create the dressing. «
Divide the salad.among
the plates and drizzle with the
dressing. Sprinkle with the
diced chilli to taste.

Preparation and cooking time:
Difficulty:
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