CRISPY RICE WITH SHRIMP, BACON AND CORN
1
tablespoon vegetable oil

1
pound peeled and deveined shrimp, patted very dry


Kosher salt and ground black pepper

4
strips bacon

3
ears corn

6
scallions

1
cup grape tomatoes, or 1 large chopped juicy tomato

4
cups cooked rice

Heat oil in large cast-iron skillet or other heavy skillet over high heat. Season shrimp with salt and pepper. Add to the hot oil in a single layer and sear until browned, 1 to 2 minutes per side. Transfer to a plate.

Turn heat down to medium-low and add the bacon in a single layer. Cook, turning to evenly brown, until crisp, about 10 minutes.

While the bacon browns, shuck the corn and cut off the kernels. You should end up with about 3½ cups. Thinly slice the scallions and set aside some greens for garnish. Cut the tomatoes in half. (If the bacon is done cooking before you're finished slicing, remove the pan from the heat for a moment.)

Drain the bacon on paper towels, leaving as much liquid as possible in the skillet. Turn the heat up to medium-high and add the corn, scallions, and a pinch of salt to the skillet. Cook, stirring, until the scallions just wilt, about 1 minute.

Add the rice and stir until well-mixed and heated through, about 3 minutes. Press the rice evenly across the bottom and up the sides of the pan. Let cook, without stirring, as the rice and corn begin to crackle, until you smell a toasty scent and the rice browns, about 5 minutes. You can lift up a section of rice to peek and see if a golden brown crust has developed.

Remove from the heat and divide the rice mixture among four bowls, scattering the tomatoes, shrimp and accumulated juices on top of each. (Alternatively, serve rice directly from the pan, with tomatoes and shrimp on top.) Season to taste with salt and pepper. Crumble the bacon all over and garnish with the reserved scallions.
This one-pan recipe is a great use of leftover rice, though you can also use freshly cooked rice as long as it’s no longer hot. The starch in sticky short-grain rice, together with the corn’s starch, caramelize into a nice crust that you can remove in big pieces. Long-grain rice will brown as well, but stay loose when served. Try to get a little of everything in each bite: crisp yet tender rice and corn, savory shrimp, crunchy bacon, juicy tomatoes. This recipe was developed with 16/20-count shrimp in mind, but you can use whatever shrimp you find aside from fancy super-jumbo ones. Serve with hot sauce if you’d like.
SERVES: 4 







Genevieve Ko May 3, 2021

Cook bacon first and cook shrimp in bacon fat. Add jalapeños and garlic. Garnish with parsley, like zest, and a big hit of like juice for added flavor! Nice texture, flavor (especially with the additions) and a super easy dinner- it truly comes together in 20 mins.

Is this helpful? 270

Chris6 years ago

Agree with several other reviews that this dish is great, it just needs to be amped up a bit (IMO). I make it with the following amendments: - In addition to s/p, I also add a little cayenne to the shrimp - Cook the bacon first, and then cook the shrimp in the bacon fat. - I sauté one chopped jalapeño with the scallions and corn - When assembling, I add chopped cilantro and a healthy squeeze of lime to brighten everything up. I also sometimes at a dash of sriracha sauce for additional heat
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lou ann7 years ago

This was good in concept, but bland. I gave it a good shot of Worcestershire sauce and Crystal hot sauce, but still a little weak. It’s redeemable, but needs herbs (basil, parsley, cilantro) or maybe a very flavorful salsa to bring it to life. I subbed in diced zucchini for half the corn because that’s what I had from my garden. The whole dish could be made sans shrimp and topped with grilled chicken, scallops or shrimp.
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