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. | . Apricot Dipping Sance
Coconut Shrimp oy od Coconut Shrimp | Cup apricot preserves
1 12 pounds large shrimp - 2 cups shredded coconut 1/4 Cup raspberry vinegar
eled and deveined 1 quart vegetable oil for frving “._ Cup &ﬂ_d. VInzgar
o , : o tap papnika
__.m cup all-purpose flour _._m cup orange marmalade dash of Tabasco satce
1/2 cup cornstarch L4 cup Dijon-style prepared mustard
1 tablespoon salt 1'4 cup honey
12 tablespoon ground white pepper  1/4 teaspoon hot pepper sauce
tablespoons vegetable oil

1 n___m_mnm water
eel, devein and wash shounp. Dy well on paper towels
Mix together flour, comstarch. salt and white pepper. Add 2 tablespoons
of vegetable ol and the we water. Stu to blend
Pour the cocomut mito a shallow pan. Dip the slinnp one at a tune into the
batter, then roll the sheimp i the coconut. Chinee coated, place each shiung mito

a fiving pan of ol heated to 350 degrees F. Fry the shoug i the hot ol vl Heat oil in heavy skallet. hot Dip shrimp in batter and fiy il brown.

lightly browned. about 4 nunutes Eoll mmediately in foastad coconpt. Serve with apueot sanee

Balke the fried shitmp m a preheated 300 degrees F oven for 5 munutes Combine apricot preserves, both vinegars, paprika and Tabasco ina small sancepan
hMake the dipping sance: combine mannalade, nmstard, honey and hot

sanee ina small bowl Mix well Serve the shownp and dippag sance side by sde

33 lange shwimp, de vainecd and taals imtact
14 Cop liine poace
1/2 tsp. salt
1 172 tsp. hot cvery powder
1/2 tsp. ginger 2tsp. salt
1 1/2 Cup grated cocont 1/2 tsp. white pepper
12 oz Bear I Thap sngay
2 12 Cups flowr 2 .H.._.ﬁ_u pajrika
2 Cups ol
Split shrooge leigthivise down total sweithoa sharp kate, Dot do ot sever tail
Combine lome poee. salt, hot ey powder and ginger mea small bowl
Al slunmp, cover and refiigsrate for at l=ast 2 hos
Toprepare coconut coating and beer batter, lightlyv toast cocomut on
cookiz sheet at 375 degrees for 3 to 5 munutes. Szt aside
Wiz beer, flonn, salt, white pepper, sugar ad papnka

o4 Coconut Shrimp

Caribbean Coconut Shrimp 1'4 cup tlour

1 1'2 cups dried grated coconut

. . 24 Iz Raw shrimp, peeled
1 Ib shrimp - peeled and deveined | Thgp salt

12 ¢ All-purpose flour
2 Eggs
3 ¢ Shredded coconut

12 Thsp ground black pepper
3/4 cup flour 12 Thsp cavenne (or ground chilis)
legg 12 Thsp paprika
1'2 Thsp baking powder 1 Thsp garlic powder
172 cup beer 12 tsp dried thyme
L2 tsp orezano
Dip shrimp individually into the batter and then roll in the coating.
Deep-fry. Allow to drain on paper towel.

Dredge shrimp in flour, then in eggs. Roll the shrimp through
shredded coconut, covering them thoroughly,

Deep frv shrimps at about 375 F. until thev are brown.

Serve with various dips: . honev/sov sauce Tabasgco, honey’ mustard
or marmalade ginger.

Serve with cocktail sauce to which crushed pineapple is added
according to taste.
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