GRILLED SHRIMP WITH TURMERIC MOJO SAUCE
6
garlic cloves, smashed

2
hababero chiles, seeds removed, chopped

1
3" piece ginger, peeled, thinly sliced

1/3
cup fresh lime juice

1/3
cup fresh orange juice

1
Tbsp. sugar

2
tsp. unseasoned rice vinegar

½
tsp. ground turmeric

1/3
cup vegetable oil, plus more for grill


Kosher salt

1½
lb. large shrimp, peeled, deveined


Cooked short-grain white rice (for serving; optional)

Flaky sea salt

Prepare a grill for medium-high heat. Pulse garlic, chiles, ginger, lime juice, orange juice, sugar, vinegar, and turmeric in a food processor until combined and almost smooth. With the motor running, gradually stream in ? cup oil and process until emulsified.

Pour half of the sauce into a small bowl; season with kosher salt. Set aside for serving. Transfer remaining sauce to a medium bowl and add shrimp. Season with kosher salt and toss to coat.

Clean and oil grate, then immediately arrange shrimp on grill. Grill until bright pink and lightly charred, about 1 minute per side. Divide shrimp among bowls. Spoon reserved sauce over; sprinkle with sea salt. Serve with rice if desired.
Shrimp, unlike chicken or steak, can take on the flavors of a bright, acidic marinade in minutes, making it a good choice for last-minute grilling. You actually don’t want to let shrimp sit in the marinade for too long because the acid in the citrus will start to firm up and cook the flesh.

SERVES: 4






ANDY BARAGHANI  May 21, 2019

Quick, easy and delicious! Served ours over couscous, it was garlicky and flavorful!

o ANONYMOUS

o 7/5/2021

Delicious and pretty easy. The sauce is good, but it is thin so definitely serve with rice or something else to help soak it up. Two habaneros had just the right amount of kick for me, but if you’re not a fan of spice I would recommend only using one or using a milder pepper.

o ANONYMOUS

o SAN FRANCISCO, CA

o 5/29/2021

this was great! served with pearl couscous and a cucumber salad, topped with green onion.

o ANONYMOUS

o TORONTO, CA

o 3/23/2021

My family really enjoyed this! We cut down to one habanero which was at the top of the spice limit for us (seeded and de-veined). I added a bit more lime, sugar, and about ½ teaspoon of fish sauce. Also some chopped cilantro for serving. For the reserved sauce, I put it in a sauce pan and added a little bit of heavy cream to thicken and reduce for extra dipping for the table. Buttered jasmine rice, broccolini, and a side salad made this an excellent meal!

o ALEXANDRA RABE

o LAFAYETTE, CA

o 1½8/2020

This is one of my favorite BA recipes!!! Sweet, spicy, tangy, garlicky! Serve with jerk chicken and coconut rice for a showstopper meal

o LUNA

o MIAMI, FLORIDA

o 10/28/2020

This was awesome. Instead of habaneros, I used a poblano that I roasted on an open flame first to blister off the skin. Easy and delicious. We served it over fresh greens From our CSA that we dressed with the sauce.

o ANONYMOUS

o SEATTLE, WA

o 6/24/2020

READ MORE REVIEWS

MORE FROM BA

