Grilled Langoustines with fresh Herbs and a Balsamic Dressing

Serves 4 

Ingredients 

16 fresh langoustines 

4 Tablespoons Olive oil

1½ Tablespoons balsamic vinegar 

4 Tablespoons Fresh Dill roughly chopped

4 Tablespoons Fresh Basil roughly chopped

A large handful of finely chopped chives 

Salt and pepper

2 lemons cut into wedges

How it’s done

Preheat Gas Grill, Grill pan or cast iron skillet to med-high heat

Cut the langoustines in half lengthways.  Combine 2 tablespoons of olive oil and half the dill, basil and chives and gently toss Langoustine till coated. Next season the Langoustines with salt and pepper. Place Langoustine flesh side down on the grill and cook for about 3 minutes then flip and cook for another minute 

While Langoustine is cooking whisk together the rest of the herbs along with the balsamic vinegar and remaining olive oil in a bowl. 

Platter your Langoustines and drizzle with balsamic dressing, serve with lemon wedges.

