Sweet and Sour Shrimp and Scallops

This recipe, at my house, is usually followed by a viewing of “Enter the Dragon” with Bruce Lee.  The similarities between Bruce and my self are quite obvious; we both are fierce warriors, he had a shredded physic, and I can create beautiful shredded scallions greens…both require discipline

Serves 4

Ingredients

¾ of a pound of large shrimp peeled and deveined; a task performed free of charge at Metro Seafood

¾ of a pound of “Dry” Sea Scallops, “Dry” meaning unprocessed with some sort of a space age polymer

You can replace the shrimp and Scallops with 1 ½ pounds of Monkfish cut into scallop size medallions  

1 bunch of Scallions trimmed

3 tablespoons Thai chili sauce 

3 tablespoons tomato ketchup…yes ketchup you faux food snob

1 tablespoon Sugar 

1 tablespoon soy sauce 

1 tablespoons rice wine vinegar

3 tablespoons canola or some sort of vegetable oil

1 small piece of Ginger about a ½ inch cut into little matchsticks

1 teaspoon corn starch 

2 garlic cloves, crushed 

1-2 red or green hot peppers of your choosing, deseeded and thinly sliced: Meow! Did somebody say spicy…jump in, the water is warm. Slow your role Mark.

8 ounces of Grape Tomatoes cut in half

How it’s done 

Cut the green tops from the scallions and cut them lengthways into thin shreds. Set aside for a garnish. Thinly slice the white parts of the scallions on the diagonal. Mix the Thai chili sauce, ketchup, sugar, soy sauce and vinegar together in a small bowl.

Heat half the oil in a wok or large, deep frying pan. Add the ginger and cook for 30 seconds, then add the shrimp and scallops and stir-fry for 2 minutes or until the seafood is just cooked through. Transfer shrimp and scallops to a plate.

Mix the corn starch with 1 tablespoon of cold water. Return the wok or pan to the heat and add the remaining oil and the garlic and hot peppers. As soon as they start to sizzle, add the white spring onion slices and cherry tomatoes and stir-fry for 30 seconds. Add the chili sauce mixture and the corn starch mixture and simmer for a few seconds until thickened and smooth. Return the shrimp and scallops to the wok with the shredded green spring onion and toss everything together well. Of course you made steamed white rice to serve this over.  Oh by the way after you taste this please refrain from punching the guy at your local Chinese restaurant…he never stood a chance against your love wok. 

 

 
