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Shrimp and Arugula Salad with a Lemon Thai Dressing

Serves 4

Stop feeling so guilty that this recipe is so easy…your dinner guests don’t have to know that.  This entire meal if you add a loaf of bread will take you a solid 15 to 20 minutes…that’s if you’re not sober.  So feel free to take a little nap before dinner…not that you need the beauty rest but who couldn’t use a little sexy rest…wink, wink, nudge, nudge…know what I mean.  Sorry got a little carried away. 
Ingredients

For the Lemon Thai Dressing 

1/4 cup fresh lemon juice

1 tablespoon soy sauce

1 clove of finely minced garlic
1 tablespoon of Sweet Thai Chili Sauce

1/2 teaspoon salt
A little freshly ground black pepper

4 tablespoons of vegetable oil 

For the Shrimp and Arugula Salad

1 ½ to 2 pounds of large Shrimp shelled, deveined and steamed: Metro will perform this service for free, just call ahead.  Note; I have done this dish with leftover grilled fish and almost couldn’t stop hugging myself…it’s that good. 
Vegetable oil for deep-frying

2 cloves garlic, thinly sliced

1 pint of mushroom sliced thin; this one is your call, white, wild, Cremini...get your shroom on 
4 ounces of Baby Arugula or your favorite Salad Green

How it’s done
For the Lemon Thai Dressing
Whisk together all the ingredients except the oil. When the salt is fully dissolved then whisk in vegetable oil
For the Shrimp and Arugula Salad

Bring about 1 inch of vegetable oil in a small saucepan to 320°F.  Deep-fry the garlic slices until crisp. Transfer to a paper towel
Next fry the mushrooms for about a minute or so till crisp tender, set aside
To serve, arrange the Arugula, Mushrooms, and cold Shrimp on four serving dishes. Drizzle over the Lemon Thai Dressing and garnish with garlic chips.  Yes, that’s right dinner is made, your well rested…stop doing your happy dance…you’re freaking the guests out. 
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