
Spot Prawn Facts

Spot Prawns with Miso Butter PREP: 10 MIN SERVES

20 MinTOTAL:

scientific Name: Pandalus 

platyceros

Season: October

Culinary Profile:  Spot prawns 

have �rm, rich, sweet tail meat, 

much like a cold water lobster.  

Perfect poached for a shrimp 

cocktail, they also take well to being 

lightly dressed, or tossed in pastas or 

soups. 

Ingredients

Louisa’s Pro-Tip:  The serving size is light, so eat this as either an appetizer or as a main course served with a hearty side. Louisa 

serves it with a side of brussels sprouts tossed with the leftover shallots & ginger, half a sliced green apple, salt & pepper, EVOO, and 

some lime juice. 

where they’re caught:

SITKA

Share your finished dishes with us #Sitkarecipes /sitkasalmonshares@sitkasalmonshares

Directions

Cook Prawns
In a medium skillet, gently 
sauté prawns over medium-
low heat in 1 tsp butter until 
they just start to curl, about 1 
minute per side. 

3Finish sauce
Strain the shallot and ginger 
out of the sauce. O� heat, whisk 
in the miso paste until smooth. 

2Prepare Sauce
In a small pot, bring sake, rice 
wine vinegar, mirin, shallot and 
ginger to a boil. Reduce heat 
and simmer until the liquid 
reduces to less than 1/4 cup 
and has thickened. 
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Add Butter
Just before serving, quickly 
whisk 2 tbsp cubed and 
softened butter into the miso 
sauce with a sprinkle of salt. For 
a warmer or thinner sauce, heat 
gently on low heat until warm, 
but not too hot (the sauce will 
separate if too hot). 

4 Plate
Spoon miso sauce on the 
bottom of each plate, then set 
the prawns on top of the sauce.  
Sprinkle prawns with lime zest, 
a squeeze of lime juice, and 
some green onion. Finish with a 
sprinkle of salt & pepper.
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• 2 tablespoons mirin

• 1 small shallot, chopped

• 1/2 teaspoon ginger, chopped

• 2 teaspoons white miso paste

• 2 tablespoons + 1 teaspoon 

• 1/2 Package (1 pound) spot 

prawns, shells and tails 

removed

• 1 cup sake or white wine

• 2 tablespoons rice wine vinegar

butter, cubed and softened, 

• 1 lime, zested and cut in half

• 1 green onion, sliced

• salt & Pepper (to taste)

More recipes and culinary inspiration at www.sitkasalmonshares.com/blogs/recipes


