Thai Inspired Shrimp Skewers with a Citrus Sesame Dipping Sauce

Serves 4 to 6 for Appetizers or 2 if you are sporting the Chubster look, like me. 

So you want to have a swinging party, but how do you get the Cool guests to show up.

My first suggestion is to give your event a theme, say “Karate Kid” night, you know how good you look in your Gi, but wear the brown belt to show your vulnerability.  And secondly serve these Shrimp Skewers to have your guests waxing on the complements

Ingredients

For the Citrus Sesame Sauce

1/4 cup honey

1/4 cup unseasoned rice vinegar

2 teaspoons grated or minced peeled fresh ginger

2 teaspoons soy sauce

2 teaspoons sweet Thai Chili Sauce

1 teaspoon toasted sesame oil

1 teaspoon grated orange peel

2 tablespoons chopped fresh cilantro

2 tablespoons chopped fresh mint

2 tablespoons toasted sesame seeds (toast in a small dry non-stick pan on top of the stove)

For the Shrimp

2 tablespoons peanut oil

1 tablespoon toasted sesame oil

1 pound of large shrimp shelled and deveined tails left on: Metro will perform this task lovingly and for free…just call in advance

1 tablespoon chopped fresh mint

1 tablespoon chopped fresh cilantro

20-22 6-inch wooden skewers

How it’s done

For the Citrus Sesame Sauce

Mix ingredients in medium bowl until well blended and season with salt and pepper.

Can be made hours in advance and kept in the refrigerator 

For the Shrimp

Heat peanut oil and sesame oil in heavy large skillet over high heat. Season Shrimp with salt and pepper. Add to skillet; sauté until just opaque and pink, about 3 to 4 minutes.  Transfer shrimp to large bowl. Add mint and cilantro; toss to coat. Thread 1 shrimp onto each skewer. Arrange skewers seductively on your platter. Serve with dipping sauce

For those travelers who don’t possess a Gi, feel free to not shave and come as Mr. Miyagi.

