SEARED SHRIMP WITH CHARD, CHILES AND GINGER  5
1½
pounds cleaned extra-large shrimp

½
teaspoon kosher salt, more for seasoning the shrimp

2
bunches red or rainbow chard, rinsed (about 1 pound)

3
tablespoons extra-virgin olive oil

4
cloves garlic, minced

1
hot chile like Thai or Hungarian wax, seeded if desired and thinly sliced

1
long mild or sweet chile like Italian frying, thinly sliced

1
shallot, chopped

1
teaspoon grated fresh ginger root

2
teaspoons light brown sugar

1
teaspoon freshly ground black pepper

1 to 2
teaspoons sherry vinegar, to taste

½
cup cilantro leaves

Season shrimp generously with salt. Wash and trim chard, thinly slicing the stems.

In a large skillet over medium heat, heat 1 tablespoon of the oil, then add shrimp and sear until lightly browned, about 2 minutes per side. Transfer shrimp to a plate. Add the remaining 2 tablespoons oil to the skillet, let heat for a few seconds, then add garlic, chile peppers, shallot and ginger and sauté until slightly browned, about 3 minutes. Stir in sugar, pepper and salt and cook for 1 minute longer. Stir in chard stems and sauté until they start to soften, about 2 minutes.

Add the greens to the skillet along with 2 tablespoons water and immediately cover the pan. Keep it covered for 2 to 3 minutes to allow the greens to wilt. Once the greens have cooked down, remove the lid and continue cooking for a few more minutes to allow the water to evaporate. Add the shrimp and any liquid accumulated on the plate and cook just until the shrimp are heated through, about 1 minute longer. Drizzle with the sherry vinegar and gently toss to coat. Serve hot, garnished with the cilantro.
Spicy sautéed chard with chiles and ginger is full of flavor, easy and pleasing with pretty much any protein. Here, it moves to the center of the plate with plump, seared shrimp. Any kind of chard can be used for this dish, but rainbow or red will be prettier than white-stemmed Swiss chard. That’s because those stems go right into the pan along with the leaves. It’s not only less wasteful, but the stems also add a pronounced, succulent texture to the mix.
SERVES: 4









Melissa Clark

excellent, and considering my husband has trouble with any leafy greens besides spinach, a great accomplishment. but 20 min? well, yeah, basically, once you've already washed & cut up the chard (of which i admittedly had too much and will use half tomorrow for something else), headed and shelled the shrimp, chopped the shallot and garlic and coriander (after washing the coriander) — then it took 20 min. and i am not a beginning cook. not enormously fast, but not slow.

Is this helpful? 52

Rachel7 years ago

This was a great, simple, healthy dinner. I left out the brown sugar and added a splash of soy sauce to the dish. Served over quinoa for a full meal.

Is this helpful? 27

LA4 years ago

left out the brown sugar and instead of the sherry vinegar i used a fresh lime which added brightness to the dish. the dish is very forgiving and tasty over some mixed brown/white rice.

Is this helpful? 23

Ben Miller4 years ago

Very good. Replaced the sherry vinegar with rice vinegar and added spring onions. Used more garlic and ginger — almost twice as much, proportionally — and was glad I did. Fresh and easy.

Is this helpful? 16

Liz R.7 years ago

Used 1 Anaheim and 2 seeded serrano chiles and it was a hit with my capsaicin-addict husband. We loved the sweetness from the brown sugar, although I'm interested in swapping soy sauce for the brown sugar/salt combo to see if it generates a more savory alternate dish.

Best of all, I *finallygot a chance to use those pretty rainbow chard stems! Yay!

Is this helpful? 14

Sandy Camargo7 years ago

This was delicious, quite beautiful, and very easy, but, as another cook has noted, in no way could you do it in 20 minutes. I very roughly chopped the chard to make it easier to eat. Will definitely do this again while fresh chard is available at the greenmarket.

Is this helpful? 9

Excellent Healthy Recipe7 years ago

I didn't use brown sugar or sherry vinegar. I added more vegetables: mushrooms, red bell pepper. I also used scallops + shrimp. Extra seasonings: paprika, bay leaf. Served over tri-color quinoa. Definitely a keeper!!

Is this helpful? 9

Brenda in LA6 years ago

Made this tonight, and it was SO DELICIOUS!! My family loved it! I didn't notice that the chard stems and stems aren't added at the same time. I had them all together in a big bowl, and tried to separate them as best as I could once I realized that I needed to cook the stem pieces first. Whoops. It didn't matter. I think next time I'll increase the chard. Side note: the prep takes at LEAST 20 minutes, plus the actual cooking time. I'll recruit a helper next time :)

Is this helpful? 7

Sally McKee7 years ago

Call me a heretic, but I made this with collards and thought it worked. Very much liked the balance of sugar, ginger, garlic, and sherry vinegar. Really important not to overcook shrimp. This is a keeper.

Is this helpful? 6

we made it work5 years ago

After reading the comments, I adjusted the recipe. I added zucchini with the chard stems as we did not have enough chard. I sautéed the shrimp in sesame oil to give them more flavor. I served over polenta after adding soy sauce, fish sauce, coconut aminos and rice vinegar instead of water and did not add sherry vinegar. It is seasoned well and next time I’ll serve over sushi rice with sesame and seaweed.

Is this helpful? 6

Laura4 years ago

This was delicious! I didn't have access to any of those highfaluting peppers, so I just made do with a jalapeño and an Anaheim. And it turned out tasty!

Is this helpful? 6

Jianna L from Portland7 years ago

The chard definitely doesn't need as much cooking time as suggested here, but the flavoring in this recipe is spot on. I used an aged white wine vinegar in place of sherry vinegar, and used precooked shrimp to save on prep time. I also used a red jalepeno as my hot pepper. Will most certainly make again, but I'd love to try it with Thai chiles as the recipe suggests.

Is this helpful? 5

Jacob3 years ago

Very good, but this takes more like 45 minutes with all of the chopping.

Is this helpful? 4

ljr4035 years ago

this was probably one of the worst meals I have ever made. I consider myself an accomplished cook, and I love vegetables, but this was a dud... The shrimp ended up steaming at the end and the vinegar flavor was too pronounced,My husband and I declared this inedible... an unusual failure for MC

Is this helpful? 3

