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Crispy Fried Shrimp

Ingredients, Sauce:
e Y cup ketchup
Y2 cup mayonnaise
Ya cup prepared horseradish
2 teaspoons Worcestershire Sauce
1 teaspoon lemon juice
Y2 teaspoon Old Bay seasoning
Y2 teaspoon cayenne pepper

Ingredients, Shrimp:
e Y% cup all-purpose flour
Y cup water
2 large eggs
1 ¥ teaspoons table salt, divided
Y, teaspoon pepper, divided
2 cups Panko bread crumbs
1 teaspoon granulated garlic
Y4 teaspoon cayenne pepper
1 ¥2 pounds extra-large shrimp (21 to 25 per pound), peeled, deveined, and tails left on
1 % quarts vegetable oil for frying

Method for the Sauce:
1. Whisk all ingredients in bowl until combined; set aside.

Method for the Shrimp:

1. Whisk flour, water, eggs, ¥2-teaspoon salt, and ¥-teaspoon pepper in bowl until no lumps
remain. Spread Panko in shallow dish.

2. Combine granulated garlic, cayenne, remaining ¥-teaspoon salt, and remaining Y-
teaspoon pepper in a small bowl. Pat shrimp dry with paper towels and sprinkle with spice
mixture.

3. Working with 1 shrimp at a time, hold shrimp by tail and dip into batter, letting excess drip
back into bowl, then coat with Panko, pressing gently to adhere. Arrange breaded shrimp
on rimmed baking sheet. Refrigerate while heating oil (breaded shrimp can be refrigerated
for up to 2 hours).
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4. Line a platter with triple layer of paper towels. Add oil to large Dutch oven until it measures
about 1 inch deep and heat over medium-high heat to 350 degrees. Add one-third of
shrimp, one at a time, to hot oil. Fry, stirring gently to prevent shrimp from sticking
together, until shrimp are golden brown, 1 to 2 minutes, after adding last shrimp.

5. Transfer shrimp to prepared platter. Return oil to 350 degrees and repeat with remaining
shrimp in 2 more batches. Serve immediately with sauce.




