MANGO & SHRIMP BUNDLES

1 large Mango, peeled, halved

12 oz. cooked peeled Shrimp

2 green onions, finely chopped

6 large iceberg lettuce leaves

Dressing:

½ cup mayonnaise

1 garlic clove, crushed

1 tablespoon mango chutney, sieved

2 teaspoons finely chopped cilantro

Salt & pepper to taste

Garnish:

Lime slices

Sprigs of cilantro

1. From 1 half of mango cut 6 thin slices; set aside for garnish.  Cut remaining mango pulp in small cubes; place in a bowl with shrimp and green onions.

2. To make dressing, in a bowl, mix mayonnaise, garlic, chutney, cilantro and salt and pepper.  Pour dressing over mango and shrimp and toss gently to ensure all ingredients are evenly coated.

3. Lay lettuce leaves on a work surface.  Divide mango and shrimp mixture among them.  Gently fold leaves over to form bundles, enclosing filling.  Arrange bundles on individual plates, folded sides underneath.  

Garnish with reserved mango slices, lime slices and cilantro sprigs to serve.

Makes 6 servings.

