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Prawn Bruschetta 

This prawn bruschetta recipe is a quick and 
easy starter and can easily be multiplied to 
feed more. It feels luxurious and generous, 
especially if you make your own 
mayonnaise, yet is super easy to make. 
Serves 4 as a starter 

INGREDIENTS 

• 600g cooked prawns (1lb 5oz shrimp) 
• ½ cup whole egg mayonnaise (125ml) 
• ¼ cup finely chopped dill and chives  

(a small handful) 
• Freshly ground black pepper and salt 

flakes, to taste 
• ½ baguette 
• Extra virgin olive oil, for drizzling 
• 4 leaves baby cos lettuce (romaine), 

stem end trimmed 

METHOD  

1. Peel and devein the prawns and slice into small pieces. 

2. Place in a mixing bowl with mayonnaise, herbs and 
pepper and mix to combine well.  

3. Taste and add salt. 

4. Cover and refrigerate until needed. 

5. Cut 4 slices of baguette on the diagonal, about 2cm 
thick. Cover and set aside until needed. 

6. When ready to serve, toast baguette slices then drizzle 
with oil. 

7. Place a lettuce leaf on each slice. 

8. Top with prawn mixture and serve prawn bruschetta 
immediately. 
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