Honey Garlic Shrimp

 
· Prep Time: 15 minutes

· Cook Time: 5 minutes

· Total Time: 20 minutes

· Yield: serves 2


Description

This 20 minute honey garlic shrimp is a reader favorite recipe. It’s extra quick, very simple, and delivers big flavor. Served with brown rice and vegetables or over a salad, this healthy dish is sure to join your regular dinner rotation.
Ingredients

· 1.5 oz honey
· 1 oz soy sauce 

· 1/2 T minced garlic 

· 1/2 lb medium uncooked shrimp, peeled & deveined

Instructions

1. Whisk the honey, soy sauce, and garlic, and together in a medium bowl. You will use half for the marinade in step 2 and half for cooking the shrimp in step 3.

2. Place shrimp in a large sealable container or zipped-top bag. Pour 1/2 of the marinade/sauce mixture on top, give it all a shake or stir, then allow shrimp to marinate in the refrigerator for 15 minutes or for up to 8-12 hours. Cover and refrigerate the rest of the marinade for step 3. 

3. Heat oil in a skillet over medium-high heat. Place shrimp in the skillet. (Discard used marinade.) Cook shrimp on one side until pink, about 45 seconds, then flip shrimp over. Pour in remaining marinade/sauce and cook it all until shrimp is cooked through, about 1-2 more minutes.

4. Serve shrimp with cooked marinade sauce.  The sauce is excellent on brown rice and steamed vegetables on the side.

*PERI PERI AIOLI (batch)

2 ¼ cups mayo

3 oz Peri Peri Sauce
Amish Style Chicken & Dumplings

Prep Time 30 minutes
Cook Time 1 hour 15 minutes
Total Time 1 hour 45 minutes
2 servings
Ingredients

Broth

· [image: image1.wmf]▢ 1/4 chicken cut into pieces
· [image: image2.wmf]▢ 1/4 onion
· [image: image3.wmf]▢ 3/4 large carrots cut into thirds
· [image: image4.wmf]▢ 3/4 stalks celery cut into thirds
· [image: image5.wmf]▢ 2 cups low sodium chicken broth
· [image: image6.wmf]▢ salt & pepper to taste
· [image: image7.wmf]▢ bay leaf or a pinch of poultry seasoning optional
Dumplings

· [image: image8.wmf]▢ 3.5 oz flour plus extra for dusting
· [image: image9.wmf]▢ 1 ⅓ T shortening
· [image: image10.wmf]▢ 1/8 teaspoon baking powder
· [image: image11.wmf]▢ 1.5 oz milk
· [image: image12.wmf]▢ 1/8 teaspoon salt
OTHER

· [image: image13.wmf]▢ 1 tablespoons cornstarch
Instructions

0. Combine chicken, onion, carrots and celery in a large pot. Season to taste.

1. Add chicken broth. Bring to a boil, reduce heat, and simmer covered 45-60 minutes or until chicken is tender. While broth is simmering, prepare dumplings below.

2. Remove chicken and vegetables from broth. Discard skin and bones and chop remaining chicken, set aside.

3. Gently add dumplings to broth. Simmer 15-20 minutes or until tender.

4. Stir chicken (and vegetables if desired) into broth and cook about 2-3 minutes or until heated through.

DUMPLINGS

0. Combine flour, baking powder, salt and shortening with a fork until shortening is mixed in.

1. Add milk a little at a time and mix until combined (you may not need all of it, you want a soft but not sticky dough).

2. Knead a few times on a floured surface until dough is smooth.

3. Generously flour your surface and roll the dough out to ⅛″ thick. Cut dough into 1″ x 2″ strips. Flour generously to avoid sticking.

4. Cook in broth as directed above.

TO THICKEN BROTH (OPTIONAL)

0. In a small bowl combine 1 tablespoons cornstarch with 1 tablespoons water.

1. Add to boiling broth a little bit at a time stirring to reach desired consistency.

Green Beans Almondine (BATCH)
Yield: 32 Servings

Cook: 15 minutes

Ingredients

· 8 lb French green beans haricot verts, trimmed

· 8 oz unsalted butter

· 2 cups raw sliced almonds

· 16 medium shallots finely diced

· 16 medium garlic cloves finely minced

· zest of 16 small lemons
· 5 T freshly squeezed lemon juice

· kosher salt to taste

· freshly ground black pepper to taste

· Instructions 

· Bring a large pot of water to a boil. Season the water liberally with kosher salt (it should be very salty to taste). Salting the cooking water aggressively accomplishes two tasks: it ensures that the green beans will be seasoned properly inside and out, and also helps them retain their bright green color after cooking. 

· Blanch the green beans for 4 to 5 minutes, stirring occasionally, or until they are crisp-tender and slightly squeaky between your teeth. It is important that the green beans be slightly undercooked as they will be transferred directly to the skillet and will continue cooking during this time.

· Meanwhile in a large skillet, melt the butter over medium-low heat until lightly bubbling. Add the sliced almonds and sauté, stirring frequently, for 2 to 3 minutes or until they are starting to turn golden brown. Reduce the heat to low and add the chopped shallots and garlic. Sauté for an additional 1 to 2 minutes, stirring frequently, until fragrant and lightly caramelized.

· Using a large slotted spoon, tongs, or kitchen spider, transfer the blanched green beans from the boiling water directly to the skillet. Sauté briefly, gently tossing the green beans with the almond mixture until evenly combined and the green beans are tender. Add the lemon zest and lemon juice, toss once again, and season to taste with salt and freshly ground pepper. Serve immediately. 
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