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Current rating 0. Click to rate.





0 Ratings


Real Prawn Tempura
6 servings
Easy
5 



Deep fry a lovely batch of delicious prawns in the perfect Japanese Tempura batter that exudes a wonderful savoury flavour.
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Recipe Ingredients

How to Prepare




Utensils

Recipe Ingredients
For Prawn Tempura
150 g
Dr. Oetker Nona Tempura Flour

150 ml
Water (Iced)

300 g
Prawns
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Dr. Oetker Nona Tempura Flour






How to Prepare:


Prep:










5 min
1


Remove the prawn shell, keep the tail part intact.





2


Make tiny slits on the inside the prawn (these are the “release cuts” that will keep the shrimp elongated during the cooking process).





3


Preheat cooking oil to 180˚C in a wok.





4


Place Dr. Oetker Nona Tempura Flour in a bowl. Add in iced water, stir until well combined.





5


Coat the prawn with the batter and fry until golden yellow.
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PLEASE RATE THIS RECIPE
How did this recipe go?
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RELATED RECIPES

More delicious ideas for you


Egg Mayo Pockets[image: Logo Image]
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10 MinEasy
Egg Mayo Pockets
See Recipe Details






10 MinEasy
Egg Mayo Pockets









Crispy Chicken Satay[image: Logo Image]
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75 MinEasy
Crispy Chicken Satay
See Recipe Details






75 MinEasy
Crispy Chicken Satay









Tauhu Jeletot[image: Logo Image]
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15 MinEasy
Tauhu Jeletot
See Recipe Details






15 MinEasy
Tauhu Jeletot









Cucur Berempah[image: Logo Image]
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5 MinEasy
Cucur Berempah
See Recipe Details






5 MinEasy
Cucur Berempah









Potato Tornadoes[image: Logo Image]
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5 MinEasy
Potato Tornadoes
See Recipe Details






5 MinEasy
Potato Tornadoes
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15 MinEasy
Sambal Chicken
See Recipe Details






15 MinEasy
Sambal Chicken









Hot and Spicy Chicken Fillet[image: Logo Image]
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5 MinEasy
Hot and Spicy Chicken Fillet
See Recipe Details






5 MinEasy
Hot and Spicy Chicken Fillet
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About Dr. Oetker



About Dr. Oetker Nona
Career
Compliance
Contact Us



More from Dr. Oetker



Dr. Oetker International
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