DIP AND FRY SHRIMP 

YOU WILL NEED:

2 TBS SESAME SEEDS 

1 TBS PLUS 1 TSP POPPY SEEDS

1 TBS DRIED MINCED GARLIC

SALT 

8 OUNCES WHIPPED CREAM CHEESE AT ROOM TEMP

1/3CUP HALF AND HALF

1/2CUP THINLY SLICED SCALLIONS 

VEGETABLE OIL FOR FRYING 

2 CUPS OF BASIC BATTER 

1 POUND OF LARGE SHRIMP, PEELED WITH TAIL ON AND BUTTERFLIED

DIRECTIONS:

LINE A BAKING SHEET WITH PAPER TOWELS.  IN A SMALL BOWL, COMBINE 1 TBS SESAME SEEDS, 2 TSP POPPY SEEDS AND 1 TSP EACH GARLIC AND SALT.  SPRINKLE OVER PAPER TOWELS.  IN ANOTHER BOWL, COMBINE THE CREAM CHEESE, HALF AND HALF AND 1/4CUP SCALLIONS.  

FILL A LARGE, DEEP FRY PAN WITH ENOUGH OIL TO REACH A DEPTH OF 2 INCHES.  HEAT OVER MEDIUM HIGH HEAT UNTIL IT REGISTERS 350 DEGREES ON A DEEP FRY THERMOMETER. 

MEANWHILE, IN A LARGE BOWL, COMBINE THE BATTER AND THE REMAINING SCALLIONS, POPPY AND SESAME SEEDS AND GARLIC.  WORKING IN BATCHES, HOLD THE SHRIMP BY THE TAIL AND DIP IN THE BATTER, PLACE IN THE OIL AND FRY, TURNING ONCE, UNTIL GOLDEN, ABOUT 5 MINUTES.  DRAIN ON THE SEED COVERED PAPER TOWELS, ROLL AND PRESS DOWN LIGHTLY TO COAT WITH  SEED MIXTURE.

AT THIS POINT, YOU CAN SET THE BAKING PAN ASIDE AND WARM THE SHRIMP UP WHEN READY TO SERVE, JUST PLACE THE BAKING SHEET IN THE OVEN AND WARM AT 200 DEGREES. THIS IS A FINGER FOOD SO THEY DON’T NEED TO BE HOT, JUST WARM.  SERVE WITH THE SCALLION CREAM CHEESE DIP. 

THIS RECIPE IS FROM RACHAEL RAY 

NEXT WEEK:  STEWED WHITE BEANS WITH SPINACH AND BACON

