BAP XAO (VIETNAMESE STIR-FRIED CORN)
4 
medium scallions

2 
tablespoons unsalted butter, divided

1 
pound raw large shrimp (16 to 20 per pound), peeled and deveined, cut into 1-inch 
pieces

¾ 
teaspoon smoked paprika

1 
pound frozen corn kernels (about 4 cups, do not thaw)

¼ 
teaspoon kosher salt, plus more as needed

1 
tablespoon fish sauce

¼ 
cup store-bought or homemade fried shallots


Hot sauce, preferably Vietnamese (optional)

Thinly slice 4 medium scallions crosswise, keeping the white and green parts separate.

Melt 1 tablespoon of the unsalted butter in a large skillet over medium-high heat. Add the white parts of the scallions and cook until fragrant, 1 to 2 minutes. Stir in 1 pound chopped raw shrimp and sprinkle with ¾ teaspoon smoked paprika. Cook, tossing occasionally, until the shrimp are just cooked through, 1 ½ to 2 minutes. Transfer to a bowl.

Add 1 pound frozen corn kernels and ¼ teaspoon kosher salt to the same skillet (no need to clean). Cover and cook, stirring occasionally, until the corn is tender, 6 to 8 minutes. Add a splash of water if the corn is browning too fast before it’s fully cooked to prevent burning.

Return the shrimp and any accumulated juices to the skillet. Stir in 1 tablespoon fish sauce and the remaining 1 tablespoon unsalted butter until the butter is melted. Taste and season with more kosher salt as needed. Stir in the green parts of the scallions. Garnish with ¼ cup fried shallots and serve with hot sauce on the side.

Recipe Notes

Storage: Leftovers can be refrigerated for up to 2 days.
A drizzle of hot sauce is a must on this quick and satisfying dinner.

SERVES:  3 to 4

