Cilantro Shrimp with Avocado & Tomato Salsa
Serves 6 People

Ingredients
¾C. Vegetable Oil         5 Tbl. Thai Sweet Chili Sauce

3 Tbl. and 1 tsp. Finely Chopped Pickled Ginger

5 Garlic Cloves, 4 minced, 1 smashed

1¼ Lb. Large Shrimp (20-25 ct.) cleaned and deveined

2 Tbl. Rice Wine Vinegar

1 tsp. Dijon Mustard

1 Avocado, Pitted, Peeled, and Finely Diced

1 Large Tomato, Halved, Seeded, the and Finely Chopped

2 Scallions, Finely Chopped

Salt and Pepper to Taste, Lime Wedge for Serving

Directions

In a large glass or ceramic baking dish combine ½ cup olive oil with 3 Tbl. of Thai chili sauce, the cilantro, 1 tsp. of the pickled ginger, and the minced garlic.

Add the shrimp to mixture, toss well, and refrigerate overnight, stirring once or twice.

In a processor combine the vinegar and the remaining 2 Tbl. of chili sauce, the remaining pickled ginger, the mustard, and the mashed garlic, puree until smooth. With the processor on add the remaining ¼ cup olive oil in a stream until emulsified. Transfer to a bowl and add avocados, tomatoes, and scallions, season with salt

Scrape some of the marinade from the Shrimp and place on a hot grill for 3-4 minutes, until opaque throughout.

Transfer to platter, season with cracked pepper

Serve with salsa and lime wedges

