
 
 
 

 Andalucian Shrimp  
& Spring Onion Fritters 

 
REF: 
 
Makes 16            Cuisine:  Spanish 
 
Preparation Time: 10 Minutes 
Cooking Time:  12-15 Minutes 
 
Ingredients: 
 
175g   Raw peeled prawns and deveined 
175g   Plain flour 
½ tsp   Baking power 
1tbsp   Dry white wine 
2   Spring onions, thickly sliced 
1tbsp   Chopped flat leaf parsley 
Olive oil 
Maldon Sea Salt  
 
Method: 
 
1. Cut the prawns into ½ cm thick slices. 
2. Sift the flour, baking powder and a pinch of salt into a mixing bowl.  Make a well in the centre and 

add 300ml water and the wine.  Gradually mix the dry ingredients into the liquid to make a batter, 
then whisk until you have a cream.  Fold in the prawns, spring onions and parsley. 

3. Pour ½ cm of oil into a large frying pan and place over a high heat.  Leave until hot but not smoking, 
and until a drop of the batter sizzles.  Carefully drop large spoonfuls of the batter into the pan and 
spread each one out a little with the back of the spoon so they develop lovely thin, crispy edges as 
they cook.  Don’t overcrowd the pan – only do two to three at a time. 

4. Cook, turning the fritters over every now and then for about 2 minutes or until puffed up and golden 
brown on both sides.   

5. Remove with a slotted spoon and drain on a try lined with kitchen paper. 
  

To Serve: 
 
Eat while they’re still hot and crisp, either on their own, or with a nice green salad and some thin fries. 
 
Chef’s Notes: 
 
You can use whole raw unshelled prawns or brown shrimps for this.  You’ll need 300g and you just 
break off and discard the heads but leave the tails unpeeled to start with.  This is the traditional 
Andalucian way to eat them. 
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