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A handy guide how to prepare, thaw, 
store and enjoy your prawns safely
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PREPARING PRAWNS
Shelling Prawns 

Shelling prawns is quick and easy. It is slightly easier 
to peel a cooked prawn rather than a “green” or 
uncooked prawn, but if you follow these simple steps, 
it should be fast and fun.

l1 Remove the head. Grab the body 

of the prawn just below where 

the head joins the first part of 

the body. Twist the head off.

l2 Remove the main shell. Hold 
the body firmly and use 
your thumb to grip the legs. 
“Unwrap” the legs and shell 
around the body of the prawn 
removing one section at a 
time. Repeat until only one or 
two sections remain.

l3 Pop the tail.  Squeeze the tail 
section and the rest of the 
prawn should pop out of the 
tail section.

Butterflying Prawns

Butterflying prawns is a great way to make prawns 
look larger and more impressive.

First, peel the prawn but leave the tail section intact.

Cut the prawn along its entire length, and almost 
all the way through. This can be done along 
the stomach, which is the traditional method. 
Alternatively, you can cut along the back of the prawn 
to give it a circular shape and larger appearance. 

Deveining Prawns

Please watch this video on how 
to devein a prawn.  
http://bit.ly/WBtVAv



HOW TO RECOGNISE A QUALITY PRAWN

To ensure great quality of Australian prawns,  

Australian fishers and farmers often cook or freeze them 

immediately after harvest- this locks in great taste and is  

a great reason to love Australian prawns. If cooking with 

prawns, buy green (raw) prawns, as cooked prawns will 

toughen when reheated.  

When buying cooked or raw prawns look for:

l1 Firmly attached heads and tight, firm shells  

with a good sheen

l2 Pleasant ‘fresh sea’ smell

THAWING PRAWNS
Prawns should never be thawed at room 
temperature. The best way to thaw prawns is in a 
colander with a shallow tray or bowl underneath. 
Cover and place in the refrigerator for several hours 
or overnight. Thawing at a low temperature also 
helps maintain quality.

Prawns may also be added to dishes such as soups 
or curries without being thawed as the heat of the 
cooking will thaw them and any juices they give off 
will add to the flavour of the finished dish.

To thaw the prawns in a short amount of time, 
prawns can be put in a sealed waterproof bag and 
placed into a basin of cold water.

STORING PRAWNS

Leave prawns in their shells until just before using 
them and store them in an airtight container in the 
refrigerator. It is always best to buy seafood as close 
as possible to use. 
Fresh prawns, cooked or raw, can be kept refrigerated 
for up to 3 days.
Frozen prawns can be kept for up to  
6-8 months below -18°C. 

Refrigeration

One of the biggest mistakes people make is 
purchasing fresh seafood and not handling it 
correctly. If you are not going to use/eat the seafood 
immediately then you must make sure the product 
is kept at the correct temperature for the journey 
home. Bring an esky or chiller bag and ask for a little 
ice to chill the product for the trip. Alternatively ask 
staff to double bag the product and put a little ice in 
the bag.  
Don’t leave your seafood in the car whilst you do the 
rest of your shopping!

The best technique for storing fresh chilled seafood 
is to cover it with plastic wrap on a plate or tray or in 
a covered container at the back of your fridge, the 
coldest part.

Prawns should be consumed as soon as possible 
after purchase.

For further information on how to prepare prawns please visit 
https://www.youtube.com/user/FRDCFishfiles

tipwww.australianprawns.com.au

Once thawed, frozen prawns should not be refrozen.

Enjoy your 
prawns as soon 
as possible after 

purchase.


