
Coconut Shrimp
Behold the sweet taste of the tropics with this delicious appetizer.

The Pampered Chef - "It's Good for You"
Preheat the oven to 400 F.  Line a RECTANGLE STONE with PARCHMENT PAPER.

Pineapple Sauce

Using the JUICER or CITRUS PRESS, measure:

1

Tbsp

lime juice

Remove the seeds from and finely chop with the FOOD CHOPPER to make:


2

tsp

finely chopped fresh jalapeno pepper

In a small bowl, mix well using the MINI WHISK and refrigerate:






lime juice (above)






jalapeno peppers (above)


½

cup

pineapple or peach preserves

Coconut Shrimp

Meanwhile, make sure the following is clean, deveined and peeled, but leave tails on:


1

lb

uncooked shrimp (about 21-25 count)

In SMALL BATTER BOWL, beat on high with an electric mixer until soft peaks form:


2



egg whites

Place onto 2 separate plates:


2

Tbsp

cornstarch


1 ½

cups

sweetened flaked coconut

Holding the shrimp by the tail, coat first in the cornstarch then dip into the egg whites.  Finally, dip into the coconut.  Arrange in a single layer on BAKING STONE.  Bake for 16 - 17 minutes, or until edges of coconut are deep golden colour, turning once after 8 minutes.

Alternate Sauces:

Papaya Sauce  (from Salmon Cakes with Papaya Sauce - Season's Best Spring/Summer 2007)
Cut in half and using the V-SHAPED CUTTER, remove the seeds from then scoop into SMALL BATTER BOWL:


1

lg

papaya or mango

With FOOD CHOPPER, chop fine measure and add to papaya:


½

medium
red bell pepper


1

medium
green onion, with top

With GARLIC PRESS, mince and add to papaya:


1

clove

garlic

Add and mix well:


2

Tbsp

apricot preserves

Mix well and serve

Sweet Asian Dipping Sauce (from Baked Potstickers with Sweet Asian Dipping Sauce - Season's Best Spring/Summer 2006)
Place in PREP BOWL and microwave on high for 30 - 40 minutes, or until warm:


½

cup

red or green jalapeno jelly

Add and whisk in with the STAINLESS MINI WHISK:


¼

cup

rice vinegar


2

Tbsp

reduced-sodium soy sauce

To serve the entire dish, put the sauces into the mini-bowls w/ cheese board and place shrimp on the board.
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