P.F. CHANGS CRISPY HONEY SHRIMP 
Sauce:
2 
tbsp. vegetable oil

4
garlic cloves, grated

1 
tbsp. finely grated peeled ginger

¼ 
tsp. crushed red pepper flakes (optional)

¼ 
c. honey

¼ 
c. sake

¼ 
c. water

2 
tbsp. reduced-sodium soy sauce

1 
tbsp. unseasoned rice vinegar

1 
tsp. cornstarch

1 
tsp. cold water

Shrimp:
1 
tbsp. vegetable oil, plus more for frying (3 to 4 cups)

¾ 
c.(90 g.) all-purpose flour, divided

1 
lb. large shrimp, peeled, deveined, tails removed if desired

¼ 
c. cornstarch

1½ 
tsp. baking powder

½ 
tsp. kosher salt

1
large egg

½ 
c. water


Thinly sliced scallions, for serving

Sauce:
In a large, heavy saucepan (about 3-qt.) over medium heat, heat oil. Cook garlic, ginger, and red pepper flakes (if using), stirring frequently, until sizzling and fragrant, about 3 minutes.

In a small bowl, combine honey, sake, water, soy sauce, and vinegar. Add to saucepan, bring to a simmer, and cook, stirring occasionally, until slightly reduced, about 2 minutes.

Meanwhile, in a small bowl, combine cornstarch and cold water. Add slurry to pan, and cook, stirring frequently, until thickened and glossy, about 1 minute. Transfer sauce to a large bowl; wipe out saucepan.
Shrimp:
Into same saucepan (make sure it’s completely dry), pour oil to a depth of 1" and heat over medium-high until shimmering and a deep-fry or instant-read thermometer registers 350°. Pour ¼ cup (30 g.) flour into a large shallow bowl, add shrimp, and toss to coat.
In a medium bowl, whisk cornstarch, baking powder, salt, and remaining ½ cup (60 g.) flour. Add egg, water, and oil and whisk until smooth. Transfer shrimp to bowl with batter, shaking off any excess, and stir to coat.

Set a wire rack in a baking sheet. Working in batches, fry shrimp, turning occasionally, until golden brown and crispy, about 3 minutes. Transfer to prepared rack to drain.

Transfer shrimp to bowl with sauce and toss to coat.
Transfer shrimp mixture to a platter. Top with scallions. Serve with any remaining sauce alongside.
SERVES: 4

