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We are pleased to present this new section, in which we At the new popularly acclaimed Akachochin restaurant in South Wharf, you will be
will showcase various premium seafood in Melbourne’s amazed at the size of this sushi prawn. This dish draws fully on the distinct texture

and taste of the Tiger prawn. First grade Sushi rice, prepared expertly along with the
masterful skills of the resident Sushi chefs bring you a world class Sushi prawn.
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The ubiquitous prawn of which there are countless varieties world wide. Prepared and served in a
mind boggling different number of ways. In Australia, the most commonly available and popular
prawn species fall into King, Tiger and Banana species. Moreover, these prawns are available in a
number of forms such as; whole, cutlets (this means head off, shell off but with tail), whole cooked,
cooked cutlets, tail off etc. Technically prawns fall into a count per pound size classification. People
often make the mistake of thinking ‘King prawn’ to mean a large whole prawn when it really only
denotes a species of prawn rather than the size.

The King prawn has a comparativelylarger head. The taste is strong and sweet. It is expensive but
looks quite good, making it the most popular prawn available here.The Tiger prawn has a very special
texture. This is why it is mostly used for Sushi Ebi and Teppan-yaki.The Banana prawn has noticeably
less colour than other two. However, the taste is nice and is more affordable, largely because they are
farmed as opposed to wild caught.

Almost all prawns available in the local market are frozen. Some vendors defrost them upon selling.
The reason behind this is because the prawns are blast frozen (a process to instantly freeze) upon
being caught or harvested. This is done to maintain their quality for transport and storage. Fresh
prawns only last a few days. However if they're frozen well, they can keep for years. Evidence of
‘freezer burn’ on prawns is usually a sign of age or bad storage conditions.
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www.oceaniaseafoods.com.au Founded 30 years. Oceania Seafoods is one of the country’s largest and most reputable providers of high quality fresh and frozen seafood.




