Cheesy Prawns

For 4 people

200g prawns (if frozen – thaw before use)

4 tablespoons cream

3 slices bread made into crumbs

75 – 100g grated cheese

Sprigs parsley to garnish

To serve: 4 ‘eared’ dishes (or similar)

1.
Divide prawns between the eared dishes.

2.
Pour a tablespoon of cream over prawns in each dish.

3.  
Mix breadcrumbs and grated cheese in small basin.

4.
Place a generous amount of mixture over prawns.

5.
Refrigerate until needed.

6.  
To cook – bake in hot oven Gas 6 – 200°C for 10-15 minutes till golden 


brown and bubbling.  

7. 
Garnish and serve immediately.

