AMIGO SHRIMP with CHILI PLUM SAUCE yields 31 to 40 shrimp





                              recipe developed by The Clever Cleaver Brothers®
1 pound small shrimp (31-40 per pound)


      DIPPING SAUCE yields 1 1/2 cups
             
1 cup flour






1/2 cup sweet chili sauce



   

   1/4 cup corn meal





   1 can (16.5 oz.) plums - drained & pitted



1 1/4 cups beer





   1 teaspoon hot sauce


   
                                                                                                     

      1 teaspoon chili powder




1/8 teaspoon white pepper

   

   

   1/2 teaspoon garlic powder






      

      1 tablespoon freshly chopped cilantro


      salad oil for frying




   1/4 teaspoon salt





      



   1/8 teaspoon white pepper


1. Peel, devein and butterfly the shrimp. 

2. In a bowl, combine the flour, corn meal, beer, chili powder, garlic powder, cilantro, salt & pepper.

3. der, cilantro, salt and pepper.In a sauce pan or a wok, heat 2 inches of salad oil over medium-high heat. While the oil is heating, begin your sauce preparation, but keep an eye on your oil.

4. In a blender, place the chili sauce, drained and pitted plums, hot sauce and white pepper. Blend until smooth and place the prepped sauce in a dipping bowl. Hold for service.
5. Test the oil by dropping a little batter in it. If it is hot enough, the batter will start to cook rapidly and float to the top. Place the prepped shrimp in the batter. Shake off excess batter and carefully place in the hot oil. DO NOT CROWD THE PAN.

6. Cook for approximately 1 minute, or until the shrimp is golden brown. Remove with a slotted spoon and drain well on paper towels. Hold in a warm oven for service. Prepare all the shrimp.

7. Place the Chili Plum Sauce in the middle of a platter and surround with Amigo Shrimp.

