CHINGRI DOPIAZA (SHRIMP WITH ONION, TOMATO, CHILE AND TURMERIC)
2
medium sweet onions or yellow onions (about 10 ounces each), peeled

2
pounds large or extra-large shrimp, peeled and deveined (tails removed, if desired), 

rinsed in cold water

1
cup canola or vegetable oil

1½ 
teaspoons chile powder or to taste (see Tip)

1½ 
teaspoons ground turmeric

2
teaspoons kosher salt (such as Diamond Crystal)

1
medium tomato, cut into ½-inch cubes (1 cup)

8 to 10
whole small green chiles (such as Thai chiles)

½
cup finely chopped cilantro leaves


Cooked white basmati rice, for serving

To a medium korai (or any other round pot with high sides), add 6 cups of water and bring to a boil over high.

While the water comes to a boil, halve 1 onion, then thinly slice it; set aside. Coarsely chop the remaining onion, then add it to a food processor or blender along with ¼ cup water. Blend until you’ve got a thick onion purée (you’ll need about 1 cup); set aside.

Once the water boils, add the shrimp, reduce heat to medium and cook just until pink, 1 to 2 minutes. Immediately drain and transfer cooked shrimp to a bowl.

Heat the oil in the korai (or a wok or a nonstick skillet) over medium heat. Add the sliced onion and cook, stirring occasionally, just until softened but only halfway cooked, about 5 minutes. Stir in the onion purée, chile powder, turmeric and salt until fully combined.

Add the diced tomato and the green chiles; stir to combine. Stir in 2 tablespoons of water. Mix everything together and simmer for approximately 5 minutes or until oil rises to the top of the mixture.

Raise the heat to high and stir in the reserved shrimp. Cook, stirring occasionally, until the shrimp takes on the color of the sauce and the oil rises to the surface again, about 3 minutes.

Stir in the cilantro, season to taste with salt, then serve over rice.
Vivid and bright, this traditional Bangladeshi shrimp dish, which was adapted from Nur-E Gulshan Rahman, the chef and an owner of Korai Kitchen in Jersey City, New Jersey, is stained with earthy turmeric, sweetened with onion and spiked with chile. In Bangladesh, Iran, India and in other parts of the subcontinent, dopiaza can refer to dishes that use a lot of onions. This recipe cleverly builds flavor using onions two ways: Some are sliced and cooked until softened, adding texture, while the remaining are blended into a purée that melds with turmeric, chile, oil and cilantro into a sauce that tastes as bright as sunshine. Ms. Rahman learned the recipe from her mother, and the dish is a popular staple at the restaurant, which she owns and operates with her youngest daughter, Nur-E Farhana Rahman. —Alexa Weibel

SERVES: 4-6
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Hannah1 day ago

Absolutely delicious, great complexity of flavour and wonderful sweetness from the onions. I believe that 1 cup of oil is correct - I used a half cup to be cautious (coconut oil for the flavour) and it wasn't too oily at all. It makes sense in proportion with the full 20 oz of onions, you need a lot of oil to make the sauce saucey! Also, don't be tempted to skimp on the chilies - if you keep them whole as directed they impart a bit of heat but it wasn't too spicy (just don't bite into them!).

Is this helpful? 7

Hannah1 day ago

It just means to cut the first onion in half before cutting that entire onion into thin slices (a common technique). So you'll end up with one whole onion sliced, the other coarsely chopped then pureed.

Is this helpful? 3

Tony3 days ago

Two tablespoons of vegetable oil or ghee would be ample.

Is this helpful? 2

Maui Maggie4 hours ago

My lawnmower uses less oil. Instead, i used 2-3 tbs in the dish, and used the remaining oil to separately fry sliced onions until browned and crispy, which i added with the fresh coriander. The result was fine.

