SHRIMP CAKES
1 
pound peeled and deveined raw shrimp (from 1 ¼ to 1 ½ pounds shell-on shrimp)

1 
large egg white

2 
tablespoons cornstarch

1 
tablespoon oyster sauce

1 
tablespoon Shaoxing wine or bourbon

½ 
teaspoon kosher salt

½ 
teaspoon granulated sugar

¼ 
teaspoon ground white pepper

4
 medium scallions, finely chopped (about 1 cup), plus more for garnish

3 
tablespoons neutral or avocado oil, divided


Nước Chấm or soy sauce mixed with black vinegar, for dipping

Pulse 1 pound peeled and deveined raw shrimp, 1 large egg white, 2 tablespoons cornstarch, 1 tablespoon oyster sauce, 1 tablespoon Shaoxing wine, ½ teaspoon kosher salt, ½ teaspoon granulated sugar, and ¼ teaspoon ground white pepper in a food processor until you have a thick but still chunky shrimp paste, about 15 (1-second) pulses. Transfer to a medium bowl and stir in 4 finely chopped scallions.
Line a plate or small rimmed baking sheet with parchment paper. Scoop the shrimp mixture out in 2-tablespoon portions onto the parchment. If you used a cookie scoop, leave them in that shape. Otherwise, using damp hands, form each portion into a 2 ½-inch-wide patty that’s about ½-inch thick.
Heat 2 tablespoons of the neutral oil in a large nonstick or cast iron frying pan over medium heat until shimmering. Add half of the shrimp patties and sear until the bottoms are golden-brown, 2 to 3 minutes. Flip the patties (if you used a cookie scoop, then give them a gentle smash with a flat spatula to flatten slightly). Sear until the second side is golden-brown and the patties are cooked through, 2 to 3 minutes.
Transfer the patties to a platter. Add the remaining 1 tablespoon neutral oil to the pan and repeat cooking the remaining patties. Garnish with thinly sliced scallions and serve with n??c ch?m or soy sauce mixed with black vinegar for dipping.
RECIPE NOTES

General tips: When forming the patties it is helpful to wet your hands so the shrimp sticks less, but my preferred way to portion is with a disher or cookie scoop for a really clean process. You can even scoop and drop the patties directly into the hot pan for a streamlined process.

Ingredient/equipment variations: If you don’t have a food processor, make the filling by hand. 
Smash the shrimp on a cutting board with the flat part of a wide cleaver or knife, and then give the shrimp a rough chop. Repeat smashing and chopping until a chunky paste starts to form. Transfer to a medium bowl and mix in the remaining filling ingredients with a pair of chopsticks, stirring in the same direction until you have a thick paste; this takes about 2 to 3 minutes to mimic the food processor.

Make ahead: The shrimp paste can be made up to 1 day in advance and refrigerated in an airtight container until ready to portion and cook.

Storage: The cooked patties can be refrigerated in an airtight container for up to 2 days or frozen for up to 1 month.
SERVES:  4  MAKES: 12 to 18

