GINGER-GARLIC SHRIMP WITH COCONUT MILK
2
large garlic cloves, minced or grated

1
teaspoon minced or grated ginger

1
teaspoon ground turmeric


Kosher salt and black pepper

1
tablespoon olive oil

1
pound large shrimp, peeled and deveined, tails on or off

2
tablespoons vegetable oil

1
(14-ounce) can full-fat coconut milk

1
tablespoon soy sauce

3
packed cups baby spinach

1
lime, halved

1
fresno, jalapeño or serrano chile, thinly sliced

2
scallions, white and light green parts, thinly sliced

½
packed cup cilantro leaves and tender stems, roughly chopped


Steamed rice, vermicelli noodles or naan, for serving

In a mixing bowl, mix together the garlic, ginger, turmeric, 1 teaspoon salt, ½ teaspoon pepper and the olive oil. Add the shrimp and mix to coat well.

Heat the vegetable oil in a large skillet over medium-high until shimmering. Add the shrimp in an even layer and cook, undisturbed, for 2 minutes. Pour in the coconut milk and soy sauce, stir to combine and turn the shrimp. Raise the heat to high and adjust it to maintain a simmer (avoid bringing to a boil), and cook until the liquid is slightly thickened and shrimp are almost cooked through, stirring occasionally, about 3 minutes. Stir in the spinach in batches until wilted.

Remove from the heat and squeeze in the juice from a lime half. Adjust seasoning with more lime and salt as needed. Top with the chiles, scallions and cilantro, and serve with rice, noodles or naan.
Fresh ingredients and bold condiments do the heavy lifting here, creating a fragrant 20-minute meal that will lure people into the kitchen, wondering what smells so good. Inspired by elements of Indian and Thai curries, the shrimp are coated in ginger, garlic and turmeric, then seared and braised in a combination of coconut milk and soy sauce. Spinach is stirred in for a bit of green, but you can substitute your favorite quick-cooking greens like bok choy or kale and adjust cooking time as needed. Swap the shrimp for scallops or white fish, if you like. Serve with rice, rice vermicelli noodles or naan to soak up the flavorful liquid.

SERVES: 4
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Rob the Architect2 years ago

Suggestion: preheat the coconut milk to warm before adding it in Step It prevents the shrimp from overcooking while you wait for it to come to temperature.

Is this helpful? 221

Peace2 years ago

The recipe does not use olive oil for searing. Read .

Is this helpful? 162

MJ2 years ago

Olive oil isn’t good for searing things. It has too low a smoke point. I’m wondering why an Asian-based recipe would use olive oil in the first place. I would suggest canola, grapeseed, or other neutral oil, however much you used.

Is this helpful? 126

Jason2 years ago

I’ve been using avocado oil for high heat searing for almost everything. It’s a great neutral oil. It’s good avoid seed oils anyway…

Is this helpful? 101

Erica2 years ago

Instead of olive oil, I used 1tbs of sesame oil which is the staple in Asian cooking and is a high heat friendly oil.

Is this helpful? 49

Robo2 years ago

I’ve been cooking Asian recipes in a wok for decades using Karen Lee’s 1970s book, Chinese Cooking for the American Kitchen. She uses peanut oil in her great recipes because it has a high burning temperature, which is a bit pricey but can be purchased at Asian food stores. Also, she uses a marinade for shrimp of egg white, sherry and water chestnut powder (or cornstarch).

Is this helpful? 33

KJ2 years ago

I added 8oz of mushrooms cooked before the shrimp in butter and a dash of soy sauce. I set them aside and added them with their accumulated juices when the coconut milk went in the pan. Excellent!

Is this helpful? 32

Tim Tapping2 years ago

Only 2 garlic cloves and 1 tsp ginger for a pound of shrimp? Methinks one must enjoy neither! ??

Is this helpful? 29

Home Chef2 years ago

After the prep, the recipe comes together very quickly and is delicious. After reading earlier comments, I was generous with the spices. I also pulled the shrimp out of the sauce after three minutes so I could continue reducing the sauce without overcooking them. I put the shrimp back in the sauce to reheat them and served over rice as directed.

Is this helpful? 29

cynthia2 years ago

I have not tried this yet but 5 minutes seems like a long time to cook shrimp. Has anyone cooked the shrimp as long as it says to?

Is this helpful? 25

joe2 years ago

Extra virgin olive oil has a low smoke point, but olive oil does not. Either way though, the olive oil here is used to coat the shrimp and then veg oil is used for searing.

Is this helpful? 23

Ines2 years ago

I think there is slightly too much oil in this recipe and 1 tablespoon of vegetable oil is enough - even better, stick to olive oil throughout. I had no lime, so replaced it with lemon juice, and I was out of chiles; the result without that was good but a bit bland, so I think next time I may add a bit of cayenne pepper to give it a bit of kick.

Is this helpful? 22

Mardale2 years ago

Coconut oil for searing would be a natural here. Otherwise, I agree with those suggesting canola or peanut oil.

Is this helpful? 22

kem0462 years ago

Add fish sauce (equal to soy sauce) Sear shrimp, remove, sauté scallion whites and chile, then add in coconut milk

Is this helpful? 21

Eliz2 years ago

Used heaping chili powder 1 tablespoon Didn’t have Serrano or jalapeños Used arugula didn’t 

