; ] ngredients

\i 2 tablespoons red curry Pastc

v cup fish sauce

vy cup sambal

v cup sweet chili sauce

2 Pounds medium shrimPJ Peelecl and deveined
b) tablcspoons light sesame oil

1 cup sliced scallions

2 tablespoons sweet soy sauce

1(4-ounce) can ]igh’c coconut milk

1 bunch cilantro, choppcd

a WOOCICI’\ SPOOI’I

combine curry paste, fish sauce, sambal and chili sauce in a

medium bowl; add shrimP, tossing to coat.

lace a Iarge nonstick skillet over meclium-high heat until

hot. add oil, and heat till smoking then add the shrimp

mixture, and sauté for 2 minutes. add scallions; cover, and ‘ \
cook for 3 minutes. g. /‘

stir in sweet soy sauce and coconut milk. cook for » minutes
or until tlﬂorouglﬁlg heated and the shrimP is cooked
through. add cilantro and serve.

There has never been a shrimp that I've eaten that | haven't been like, 'lam so
luckﬂ that | gettoeat this.' I would eat a shrimp enchi]ada, shrimp burri’coj sl’xrimP
cocktail, fried slﬂrimP, shrimp po bog, shrimp gumbo.

Isabel Gillies



