
Reel Love Crunch
Platter for one: Ultimate Crunch OB Select and prawns, grilled prince prawns 
and calamari with half chips / half rice.

Platter for One, small sauce bowl. Take away: Platter for One box, 1 x sauce container. Contains Shellfish - Fish - Gluten - Dairy

INGREDIENTS
3 Grilled Prince prawns
2 Ultimate Crunch prawns
110g Calamari (grilled or fried)
100g Ultimate Crunch OB Select
200g Side (Half chips / Half rice)
30ml Creamy lemon sauce

METHOD

1 Prepare the fish in OB Crunch and fry as per 
OB standards.

2 Grill or fry the calamari, according to the 
guest's choice.

3 Prepare the OB Crunch prawns and fry 
according to OB standards.

4 Grill the Prince prawns according to OB 
standards.

5 Plate on a Platter for One with a side of half 
chips, half rice.

6 Be sure to plate the grilled prawns on the OB 
rice.

7 Serve the creamy lemon sauce in a small 
sauce bowl on the platter.

GARNISH
-  1 Lemon wedge

EQUIPMENT
Flat top grill
Spatula
Skimmer
Deep fryer

TIPS
-  Prepared by: Grill Line.

NOTES
-  Limited-time offer. Source: 2026 Limited Time Offers / Volume Drivers station cards.

TAKEAWAY

Platter for One box, 1 x sauce container.

WATCH THE METHOD
Reel Love Crunch   https://www.youtube.com/watch?v=ntJ40xSXojs
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