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Camarao com alho e cogumelos
Garlic prawns with mushrooims

7H (EAR) Ingredientes (para 4 pessoas)

B g Cogumelos 8
Manteiga 1200

S 1205 | Ano (picado) 1-2 dentes

7508 (BDRE) 1-2F | Camardo cru (sem casca) 700g
Salsa picada 2 colheres de sopa
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Modo de confecgao

1. Lavar e deixar os cogumelos inteiros, mas retirar os
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Ingredients (serving of 4)

Mushrooms 8
Butter 1209
Garlic (chopped) 1-2 cloves
Raw prawns (peeled) 700g
Chopped parsley 2 tablespoons

Salt and pepper
Lemon juice

Directions

1. Leave the mushrooms whole, but remove the stalks.
Rinse. '

2. Melt the butter in a shallow casserole for 30 seconds
on high fire. Add the mushrooms, garlic, salt, pepper
and lemon juice. Cook for 2 minutes. Remove and set
aside.

3. Add the prawns to the casserole and cook on high fire
for 1 minute.

4. Mix in the parsley and add more seasoning.






