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Stir Fried Shrimp and Zucchini 

Serves 4
Can easy really be delicious?  Please feel free to ask me after my third Scotch.

I digress…Yes; you and your dinner mates deserve to have your flavor buds blown away on a weeknight.   What’s that…only one pan was dirty…”ooh! I’ll wash the dishes you walk the dog and take out the trash” it really is that easy…enjoy

Ingredients 

1/2 bunch fresh cilantro, stems trimmed

3 ounces of Fish or Chick stock; available and made with love at Metro
2 scallions roughly chopped 

2 garlic cloves 

1 jalapeño pepper, seeded and chopped…if you don’t dig it too spicy than use a half of the pepper…would you also like a little powder on your bum…sorry, no judging 
1 tablespoon minced peeled fresh ginger

4 tablespoons peanut oil

1 ½ pounds of Medium shrimp peel and deveined tails off…of course we at Metro would be honored to clean you shrimp for free or rub your neck for a smile

2 Zucchini cut lengthwise into 3/4-inch-wide slices and slices cut crosswise into 3/4-inch-wide-strips

2 tablespoons of soy sauce separated 

How it’s done

Combine cilantro, 1 tablespoon stock, scallions, garlic, jalapeño and ginger in and food processor or blender and puree until paste forms.

Place shrimp in a bowl and toss with 1 tablespoon of the soy sauce to marinate.
Heat 1 tablespoon of the peanut oil in wok or a heavy large nonstick skillet over high heat until very hot. Add the shrimp and stir-fry for about 1 ½ minutes or until just pink; remove from wok and set aside in a dish.  Next add the remaining peanut oil and stir-fry Zucchini until it is tender and beginning to color, about 3 to 4 minutes. Note if your skillet is too small you may cook the Zucchini in batches.  Transfer Zucchini to paper towels.
Next add cilantro paste and remaining soy sauce to skillet and stir over medium-high heat 2 minutes. Return Shrimp and Zucchini to wok or skillet and add remaining the remaining stock. Stir until sauce thickens and boils and shrimp and Zucchini are heated through, about 2 minutes. Season your creation to taste with salt and pepper.   If for some reason you find it hard to handle your new sense of self confidence and accomplishment; might I suggest allowing one of your loved ones, perhaps a spouse, to deflate your lovely ego balloon and get you back to earth. 
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