COCONUT SHRIMP with MINT SAUCE yields 16 shrimp






           recipe developed by The Clever Cleaver Brothers®
 16 large shrimp (approximately 1 pound), peeled with tail on, deveined and butterflied

SAUCE






BREADING

1/4 cup plain nonfat yogurt




1/4 cup flour

1/2 cup canned coconut milk 



   
   1 large egg, beaten

   2 tablespoons honey




   
   1 cup coconut flakes

   1 tablespoon white vinegar




1/2 cup plain bread crumbs

   2 tablespoons chopped fresh mint



1/4 teaspoon salt

1/2 teaspoon cumin





1/8 teaspoon white pepper

1/2 teaspoon turmeric




     

   1 teaspoon garlic powder

1/4 teaspoon freshly grated ginger


      
     salad oil for frying the shrimp

1/2 teaspoon white pepper

1.
Peel the shrimp, leaving the tail on. Devein and butterfly the shrimp. Cover and refrigerate.

2.
In a mixing bowl, combine the 10 sauce ingredients. Cover and refrigerate. 
NOTE: this step can be done a day in advance.

3.
For the breading procedure, place flour on a plate; beaten egg in a small bowl; and on another plate 
combine the bread crumbs, coconut, salt and white pepper. 

4.
Dust the shrimp in the flour. Shake off excess flour and dip in beaten egg. Roll in the bread 

crumb/coconut mixture to coat completely. Do this for all the shrimp.

5.
In a pan, place approximately 1/2" of oil and heat until hot. Check the temperature with a little of the flour. When hot, it will cook rapidly.

6.
CAREFULLY place the shrimp in the hot oil and cook for approximately one minute on each side, or until golden brown. Remove and drain on paper towels. Place on a pan with clean paper towels and hold in a warm oven. Repeat this procedure for all the shrimp.

7.
Top the Coconut Shrimp with some sauce. ENJOY!
