Shrimp and Asparagus Stir-Fry

Serves 2-4

e 450 g peeled and deveined frozen shrimp*

e Salt

e Canola oil

e 1 red onion, diced

e 2 garlic cloves, thinly sliced

e 1 small red hot chili or jalapeino (to taste)

e 1 bunch asparagus, trimmed and cut at a sharp angle

into 5-cm pieces
2 T soy sauce

1 tsp sugar

7 g butter

1. Heat a wok or large skillet over high heat. Add about 1-2 T oil to generously coat the
bottom, then add the onion, garlic and chili. Sprinkle with salt and cook, stirring, until
the onion starts to turn translucent, 1 to 2 minutes.

2. Add the asparagus, soy sauce and sugar, and cook, stirring, until the asparagus are
just tender, 1 to 3 minutes.

3. Add the shrimp and cook, stirring, until they just lose their transparency, 1 to 2
minutes.

4. Turn off the heat, add the butter and stir until melted. Serve immediately.

» Addition: Roasted cashews or walnuts would be a good addition to add after step 3
above.

*How to Thaw Frozen Shrimp Fast
1. Fill a large bowl! with cold water.

2. Take the frozen shrimp and seal them in a zip-lock bag.
3. Submerge the bag in the cold water, placing a plate or lid over to ensure it remains fully submerged.
4. Let sit for 20 to 30 minutes, until shrimp are fully thawed.
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