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While the country sleeps, George Costi is selecting the finest seafood  
from his fisherman's catch. 

For 30 years, he has been dedicated to bringing Australian families the best.

It is this passion for quality and service that have made De Costi's the  
largest supplier of fresh seafood in the country and undeniably one of 
the most respected in the world. 

Join us as we reveal our De licious De Costi seafood recipes, available  
in all our stores for you to enjoy.
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Warm prawn, rocket and feta saladWarm prawn, rocket and feta salad 
Serves 6

4 spring onions (scallions), chopped

4 Roma (plum) tomatoes, chopped

1 red capsicum (pepper), chopped

400g (14 oz) tin chickpeas, drained

1 tablespoon chopped dill

3 tablespoons finely shredded basil

60ml (1/4 cup) extra virgin olive oil

60g (2 oz) butter

1 kg (21b 4 oz) prawns (uncooked),

peeled and deveined, tails intact

2 small red chillies, finely chopped

4 garlic cloves, crushed

2 tablespoons lemon juice

300g (2 bunches) rocket (argula)

150g (5 oz) feta cheese

Put the spring onion, tomato, capsicum, chickpeas,  

dill and shredded basil in a large bowl and toss together well.

Heat the oil and butter in a large frying pan or wok, add the prawns  

and cook, stirring, over high heat for 3 minutes. Add the chilli and garlic  

and continue cooking for 2 minutes, or until the prawns turn pink.  

Remove the pan from the heat and stir in the lemon juice.

Arrange the rocket leaves on a large serving platter, top with  

the tomato and chickpea mixture, then the prawn mixture.  

Crumble the feta cheese over the top, then serve.

We are bringing seafood to the  We are bringing seafood to the  

suburbs so get to your nearest suburbs so get to your nearest 

De Costi Seafood outlet today.De Costi Seafood outlet today.


