PARTY TIP
If extra guests
arrive, you
can stretch
this dish by
adding any
Asian-style
slaw.

Here, instead of deep

fry ,ng the

shrimp, we’ve added pulted rice
ne (less fat, but still crunchy)
 with "
y /4 cup mayonnaise
leo

1tbsp. Asian chili oil with chile
flakes
1tsp. reduced-sodium soy sauce

Cut  1lb. peeled, deveined large shrimp

(26 to 30 per Ib.)
1tbsp. vegetable oil
3 tbsp. mild honey such as clover
/2 tsp. kosher salt
2 serrano chiles, sliced
1 cup puffed rice cereal
Y2 tsp. red chile flakes

1. Mix mayo, chili oil, and soy

e1n a bowl; set aside

2. Preheat broiler with rack set

Broil until pink

on a broiler pan
and firm, about 5 minutes
Transfer to a bowl

3. Drizzle shrimp with honey
and sprinkle with salt, tossing
to coat. Arrange shrimp evenly
on a serving plate. Sprinkle

with chile slices, putfed rice,

» flakes. Serve immed)
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