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Shrimp with Spicy Black Bean Sauce

Serves 2 people

Goal:


This a variation of Shrimp with Black Bean Sauce.  The 

  


only difference is the fresh cayenne chili peppers, which

 


gives this dish a slight kick.  The primary goal is to keep

 


the flavor and moisture in the shrimp so that it is tender




and not dry.  Also care must be taken so that the shrimp




is not overcooked, which would defeat the purpose of 




the following techniques.

Ingredients:
1 lb. of White Shrimp (16-20 size is preferable; black




                                      tiger shrimp is not recommended) 




4 slices of Fresh Ginger




2 Tablespoons (TBS) of Garlic, coarsely minced




2 TBS of Salted Black Beans




1 Fresh Thai Bird Chili Peppers




2 Extra Large Eggs




2 Extra Large Egg Whites




1/8 Teaspoon (Tsp) of White Pepper, or Freshly Ground 





White Peppercorns (better)




10 Pieces of Scallions, white part only, cut 5 cm long




2 TBS Thin Soy Sauce




1 ½ TBS Oyster Sauce




Sesame Oil




Corn Oil




2 Tsp Corn Starch

Preparation:

1. Pour ½ cup of hot water onto the Black Beans.  Let 

soak for at least 15 minutes.

2. Peel off all the shell from the shrimp.

3. Cut each shrimp along the back up to ½ way through the shrimp.

4. Remove the vein and rinse shrimp in cold water.

5. Drain the shrimp with a colander until most of water has been removed.

6. Mix 2 TBS of corn starch with the shrimp.

7. Mix in about 2 egg whites, just enough to lightly coat the shrimp.

8. Place shrimp in refrigerator until ready to cook.

9. Cut cayenne peppers cross-wise to be ½ cm long and place in small bowl along with the seeds.  Cut enough to yield 1 Tsp.

A Note of Safety:  After touching these peppers, never touch your eyes, or anybody else’s.  Rinse hands with mild soap and water after touching them.

10. After the black beans have softened in the hot water, 

drain the water from them and mince them to yield a paste.

Cooking:


1. In a mixing bowl, mix 2 Tsp of corn starch with 1/3 cup 

of cold water.

2. Add 3 TBS of Corn Oil to shrimp and mix with hands.

3. Add 6 TBS of Corn Oil to wok and turn heat to high.

4. When the oil starts to look a little smoky, add shrimp and stir-fry until the shrimp curls and changes color.

5. Remove shrimp and wash wok.

6. Heat wok until dry.

7. Set heat to medium high.

8. Add 2 TBS of Corn Oil.

9. Add ginger and let ginger fry until it is slightly golden brown.

10. Remove and discard the ginger only.

11. Add garlic.

12. When garlic changes color, immediately add the Black Bean paste and the Fresh Chili Peppers.

13. Stir-fry for about 30 seconds until fragrant.

14. Add the shrimp and stir.

15. Add 2 TBS of Thin Soy Sauce and 1/8 Tsp of White Pepper and stir.

16. Add 2 TBS of Oyster Sauce, Scallions, and a few drops of Sesame Oil.

17. Turn heat to high.

18. Use fingers to mix the Corn Starch and water and add to wok.

19. Quickly stir-fry everything until sauce thickens.

20. Crack 2 eggs into mixture and it sit there until they slightly cook (about 1 minute).

21. Mix everything again.

22. Serve.

Variations:

1. Shrimp with Black Bean Sauce  ---  

just omit the Chili Peppers

2. Chicken with Black Bean Sauce  ---

cut Chicken Breast in chunks of about 4 cm wide, coat with corn starch and egg white, pre-cook until all sides change to white and immediately set aside just like the shrimp; no need to add eggs at the end;  you are done after the sauce thickens.






















