
 

MATILDA BAY RESTAURANT 

 

Grilled harissa prawns, Moroccan spiced whipped sweet potato with chickpea and pickled onion 
salad 
 
Ingredients     

 
For the Harissa Spice: 
4 x red chillis, seeds removed 
2 x cloves garlic  
1 tsp salt 
1 tsp cumin 
1 tsp ground coriander 
50ml olive oil 
 
20 Prawn cutlets 
 

For the marinated onion: 
1 large red onion  
125ml red wine vinegar  
75ml water  
60g sugar  
1 tsp dried oregano 
½ tsp salt 
 
For the Ras el Hanout: 
5 tsp nutmeg 
5 tsp cumin 
5 tsp coriander 
2 tsp ginger 
1 tsp cayenne 
1 tsp cinnamon 
 

For the sweet potato: 
250g sweet potato  
1tsp tablespoon of Ras el Hanout  
1tsp teaspoon celery salt  
50-75ml x olive oil  
 

Chickpea Salad: 
1 x tin chickpeas 
25g chopped parsley 
Marinated onions  
Lemon juice  
Olive oil  
 
 

 

Method 
 
For the Harissa Spice: 
Blend all ingredients until smooth. 
 
Devein and remove tails  
Wearing gloves add at least half the harissa 
paste to the prawns and mix well, you can add 
more depending on your taste 
 

For the marinated onion: 
Peel the onions and finely slice into rings. A 
mandolin or food processor is ideal but by 
hand is also fine. 
 
Heat all the other ingredients until the sugar is 
dissolved  
Pour liquid over the onions and allow to sit 
until room temp 
 

For the Ras el Hanout: 
Mix all spices together and keep in an air tight 
container 

 

For the sweet potato: 
Take whole sweet potato and prick all over 
with a fork, oil and season  
Roast in oven at 220 until tender  
Let the potato cool and scoop out the flesh , 
weigh out 250g 
Put all ingredients in the blender and blend 
until smooth, adjust amount of oil and 
seasoning if necessary  
 
Chickpea Salad: 
Drain and dry the chickpeas  
Pan fry in a little olive oil until golden  
In a bowl mix the onions, chickpeas, parsley a 
squeeze of lemon juice and some olive oil 
 
To put together: 
Grill or BBQ the prawns. Serve sweet potato 
topped with the chickpea salad and the 
prawns. 

Enjoy! 


