Spicy Stir Fried Shrimp and Noodles

Serves 4

As I was formulating this dish for my fellow travelers I began to realize the real meaning of “fusion” cooking.  So hear goes, just take any super sexy Asian dish and slather a little butter into the hijinks and you my friend have just stepped into the underground world of “fusion” preparation.  Hey, don’t hide your love of this technique…remember we are in the no judge zone…seriously this is as delicious as it is easy

Ingredients 

4 ounces soy sauce
4 Tablespoons unsalted butter
1 pound angel hair pasta cooked drained; if you can’t boil pasta please remove yourself from my email list. 
2 ounces sesame oil
2 ounces hot chili oil
1 ¼ pounds of Medium Shrimp cleaned and deveined 
1 bunch scallions -- thinly sliced from white to green
1 red pepper, seeds, membranes removed – sliced into matchsticks
1 yellow pepper, seeds, membranes removed – sliced into matchsticks
8 ounces of wild mushrooms cleaned and sliced. You can use Shitake, Oyster, Baby Bella, Portabella even white mushrooms if this is all you have.  Relax it’s a weekday dinner and those ungrateful loved ones should be kissing your bacon just for making this easy and delicious dish.  

How it done

In a small sauce pan bring soy sauce to a boil; add butter in chunks, stirring until all is incorporated. Set aside. Cook angel hair pasta in boiling salted water until "al dente."
Combine sesame oil with hot pepper oil (approximately 1 ounce total per portion based on the desired hotness). Stir-fry shrimp in oils after coming up to smoke stage about 1 to 2 minutes then remove shrimp and transfer to plate. Next add scallions, peppers, and mushrooms. Stir fry for about 2 minutes or until "al dente." Bring back the shrimp with the pasta and soy butter to mixture, toss everything together. Divide your creation among four worthy plates and try not to make eye contact with your fellow travelers…it will just me misconstrued as flirting…yes this dish is that sexy. 

