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Prawn & Veggie Skewers

4 servings, prep 20mins, cook 10mins

· 450g raw prawns peeled and deveined

· 1 courgette sliced

· 1 yellow pepper cut into chunks

· 1 red onion cut into chunks

· 8 cherry tomatoes

· 2 tbs olive oil

· 1tsp dried oregano

· Pepper to taste

· Lemon wedges to serve

1. Preheat grill to med-high heat

2. Thread the prawns, courgettes pepper chunks red onion, and cherry tomatoes alternately onto the skewers

3. In a small bowl mix oil, oregano, and pepper, brush mixture onto skewers

4. Grill the skewers for 4-5 mind under the grill until the prawns are pink and opaque

5. Serve immediately with lemon wedges

Tip: if using wooden skewers soak in water for at least 1 hour before using, to prevent burning

Nutritional Information per Serving: 
Cal: 190| Fat: 8g | Sodium: 400mg | Carbs: 10g | Fibre: 2g | Sugars: 4g | Protein: 18g

