CRISPY SHRIMP CAKES WITH CHILE-LIME MAYO
3 to 5
large original or lightly salted rice cakes, or 6 to 10 thin cakes (see Tip)

1
pound shelled large raw shrimp (20 to 24), coarsely chopped

¼
cup minced shallot (or use onion or scallion)

6
tablespoons chopped cilantro

6
tablespoons chopped basil leaves, more for serving

3
tablespoons minced jalapeño or red chile pepper

2½
teaspoons fish sauce


Fine sea salt and freshly ground black pepper

½
cup mayonnaise

1
lime


Safflower, peanut or grapeseed oil, for frying

In the bowl of the food processor (or you can use a blender), add the rice cakes and pulse until you get 1¼ cups rice cake crumbs. Return ¼ cup crumbs to the food processor, reserving the remaining 1 cup for coating the cakes.

Add shrimp, shallot, 4 tablespoons each of the cilantro and basil, and 2 tablespoons jalapeño to the crumbs. Add 2 teaspoons fish sauce, and a pinch each salt and pepper. Pulse until the mixture forms a coarse, chunky paste. (Be careful not to overprocess; if using a blender, scrape down the sides frequently.) Transfer to a bowl, cover and refrigerate while you make the sauce (at least 15 minutes and up to 24 hours).

In a small bowl, whisk together mayonnaise, remaining cilantro, basil, jalapeño and fish sauce. Zest the lime into the bowl, then cut the naked lime into wedges and squeeze in some juice. Salt to taste. Reserve extra lime wedges for serving.

Spread remaining 1 cup rice cake crumbs out onto a plate or sheet pan. With wet hands to keep shrimp paste from sticking, form 2 tablespoons of shrimp mixture into a ½-inch-thick patty and put it on top of the crumbs. Repeat with remaining shrimp mixture, re-wetting your hands as necessary. Turn the patties over in the crumbs to coat both sides.

Heat oil in a large skillet over medium-high. Fry patties in batches until golden brown, 3 to 4 minutes per side. Serve shrimp cakes topped with more basil leaves, with chile-lime sauce for dunking and lime wedges on the side for squeezing.

TIP

Original, whole grain or brown rice cakes (either the thick or thin kind) all work well here. If you can’t find rice cakes, use 1¼ cups panko or cracker crumbs instead. The cakes won’t be quite as crisp, but they will still taste great.
Savory fried shrimp cakes are popular in coastal areas in many parts of the world, with each region adding its own vibrant flavors to the mix. Here, the golden-edged patties are shot through with fresh basil and cilantro for brightness, chiles for heat and a little fish sauce (an ingredient often found in Southeast Asian recipes) for depth. Then, as an untraditional binder, crushed-up rice cakes are mixed in with the shrimp for an ethereal, especially crisp result. But panko or cracker crumbs make acceptable substitutes if rice cakes aren’t available.

SERVES: 3-4









Melissa Clark

Eva2 years ago

Very delicious! Won’t change anything except for the frying oil suggested. I deep fry in light olive oil, which is a healthier option and does not affect flavor. I know Americans don’t do this, but in Spain that’s what we do, and if you do proper research, you will find it is true. - thank you! Love the this dish!

Is this helpful? 54

Peter Kranzler2 years ago

If the recipe calls for chopping the shrimp, why does it call for large shrimp? One would think that small or very large shrimp would work just as well.

Is this helpful? 33

Pat Harris2 years ago

What makes you think Americans don’t use copious amounts of olive oil? We do and we love olive oil. Sounds like a good alternative but grape seed oil is also healthy and fits the Asian theme of this dish. I would use either.

Is this helpful? 25

Susan2 years ago

I love crab and shrimp cakes - and this recipe sounds delicious! I will note though, that this would make only 2 servings for 2 healthy adults. Not that there's anything wrong with that. :)

Is this helpful? 17

Mary from Terry, MS2 years ago

I make them in the air fryer after spraying them with Pam or other cooking spray. I also add an egg white as a binder but look forward to trying this recipe with rice cakes instead of Panko. As usual, Melissa hits another homerun.

Is this helpful? 16

Thea2 years ago

Instead of frying, can you bake them on a sheet pan in the oven?

Is this helpful? 13

Mel2 years ago

I cooked the shrimp cakes in the air fryer at 390 for about 5 minutes per side. I sprayed olive oil on them, and they browned really nicely. The only suggestion I have is not to pulse the rice cakes until they are powder. The shrimp cakes would likely have been much crispier if I didn't pulverize the dickens out of them and used large crumbs.

Is this helpful? 11

Deb2 years ago

Olive oil for light frying is healthy but peanut oil and grapeseed oil have a higher smoke point and don't splatter as much as olive oil does.

Is this helpful? 10

Johannah S2 years ago

You'd probably need some egg to bind the turkey, since it's already cooked. Raw ground shrimp holds itself together pretty well.

Is this helpful? 8

Sallie2 years ago

I followed this to the letter, which is unusual for me, I used light salt rice cakes. They were incredibly salty - I add salt to absolutely everything, and I was unable to eat these as they were. I would halve the fish sauce.

