Snap Peas with Shrimp and Scallops

Serves 4

Alright light Ninja Chef time for you to throw a culinary round house kick to the souls of your guests and love ones with this Asian inspired recipe….”Yes, oh plump Sensei” “Who called me plump, I’m thick, #@*& you.  

Ingredients

For the Shrimp and Scallops

¾ pound of medium shrimp; peeled and deveined for free by a Metro associate

¾ pound of Sea Scallops

6 to 8 oz Snap peas

1 cup of sliced white mushrooms

1 ½ tablespoons of canola or vegetable oil

5 to 6 thin slices peeled ginger

For the Sauce

½ teaspoon salt

¼ teaspoon toasted sesame oil

8 tablespoons water

1 teaspoon corn starch

1 tablespoon Saki or any rice wine 

2 dashes white pepper powder

How it’s done

In a small bowl whisk together all of the ingredients for the sauce and set aside 

Heat up a wok to high heat and add the cooking oil. Add the sliced ginger into the wok and stir-fry until aromatic and then add sliced mushroom and toss for about 1 minute.  Next add Shrimp and Scallops to the wok and stir-fry for about 2 minutes then add snow peas. 

Next add the sauce into the wok and quick stir to coat the sauce well with the shrimps, scallops and snow peas.

Serve this over some white rice or noodles to deliver the soul punching “kill shot” to your opponent.  

