Rock Shrimp Pan Roast

Serves 4

The only warning that comes with this dish is to please let the pan cool down before running your tongue across it.  There is nothing funny about a tongue blister.

Ingredients

3 tablespoons unsalted butter 

1/2 cup fresh bread crumbs 

Salt and freshly ground pepper 

1 tablespoon vegetable oil 

2 pounds cleaned Rock Shrimp 

4 large white mushrooms, thinly sliced 

1 large shallot, thinly sliced 

1 tablespoon fresh lemon juice 

1/4 cup water 

2 tablespoon chopped flat leaf parsley 

How it’s done

In a large non stick pan, melt 1 tablespoon of the butter. Add the bread crumbs, season lightly with salt and pepper and cook over moderate heat, stirring, until the crumbs are golden brown and crisp, about 3 minutes. Scrape the crumbs onto a plate.

Wipe out the pan. Add the oil and heat until simmering. Add 1 tablespoon of the butter and let it melt. Add the rock shrimp, season with salt and pepper and brown over high heat, about 2 minutes total. Transfer the rock shrimp to a large, shallow dish. 

Melt the remaining 1 tablespoon of butter in the pan. Add the mushrooms, season with salt and pepper and cook over moderate heat until their liquid is almost evaporated, about 4 minutes. Add the shallot and cook, stirring, until softened, about 3 minutes. Add the lemon juice and cook for 30 seconds. Add the water and simmer for 1 minute.

Return the rock shrimp and any accumulated juices to the pan and season with salt and pepper. Remove from the heat and stir in the parsley. Spoon the rock shrimp and mushrooms onto plates, sprinkle with the bread crumbs and serve.  When this dish is performed correctly you should feel an unbridled need to bring down the house with a spirited karaoke rendition of Rock Lobster…I dare you. 

