
Large prawns poached in salted butter and tomatoes stuffed with
Lentillons Rose

(Recipe for 4 persons - Preparation time : 15 mm – Cooking time : 20 mm)

4 wild prawns
80 gr of salted butter

salt and pepper
1 kilogram of fresh tomatoes (Diameter 67 cm)

40 gr of garlic clove 2 cloves set aside for the brunoise
40 cl of olive oil,

60 gr chopped tomatoes
80 gr of Louise Bon Lentillons
20 gr of finely minced carrots

20 gr of finely minced fennel root
20 gr of finely minced onion

8 cl of veal juice,
1 sprig of thyme

40 gr of Parmesan.

Heat the olive oil sweat the onions, carrots, fennel root
Shell 2/3 of the large prawns delicately, do not cut off heads. Clean and de-vein

them
Prawns will be cooked in two manners: once on the hot iron grill and finished “en

papillotte” in the oven. Pre-heat oven to 80c or 190F

Season with salt and pepper and quickly cook on a hot iron grill pan. Cooking
each one individually in aluminum foil with 25g of salted butter in each one.

Seal each prawn entirely in the aluminum foil or parchment. Place in oven pre-heated
to 80c . When prawns reach 50c at the thickest part they will be ready.

*Peel tomatoes by quickly taking a paring knife and marking a small X on bottoms.
Place in boiling water for 10 –12 seconds. Prepare a bowl of ice water beforehand.
Plunge tomatoes into ice water and peel should come off easily. Cut tomatoes at the

top and scoop out the seeds and excess juice. Cut a small thin slice off bottom, so
tomato can stand easily.

Garlic (set aside 2 cloves for the brunoise) is prepared in the following manner:
Place whole cloves of garlic in cold water in a saucepan bring to a boil – plunge into

cool water afterwards – peel.
Poach garlic cloves in hot olive oil for 15-20 min on low heat.

Puree with a hand-held mixer afterwards.
Finely mince the vegetables and garlic

Rinse lentillons in cool water, place the lentillons, minced vegetables, garlic and
veal stock in a saucepan cook on a low flame until lentils are a bit firm, but tender.
Dress tomatoes with a small spoonful of garlic puree, lentillons mixture, top with

Parmesan cheese. Place quickly under a grill until golden brown. Serve immediately.
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