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Thi.s ric'h und.fluvort'hl cli:;h wus in,spirecl
b1, c1 ,rr,r,r, trip to Bruzil. If _t,ou ure ntuking
tha c'ocortut r ic 'e (rec: ipe /ol low,;) to ac-
( 'ontpunv the .shr imp,  u  l4-ounce cun of
c'oc'ortttt nilk w,iil be enough.fitr both cli,shes.

% pound large shrimp
(about  14)

2 cups water
I tablespoon fresh l ime juice

I garl ic clove
t/z red bell pepper
1 medium onion
1% tablespoons vegetable oi l
I  cup canned whole tomatoes
I % tablespoons al l-purpose

flour
1 cup well-st irred canned

unsweetened coconut milk
t/+ cup sliced scallion greens
t/a cup coarsely chopped fresh

ci lantro sprigs

A c c omp anime nt if de sir e d:
coconut r ice (recipe fol lows)

Peel  and devein  shr imp and reserve
s l ie l ls .  In  a  smal l  saucepan s immer she l ls
in  2  cups water  15 minutes and pour
shrimp brotl i  through a sieve into a large
rneasur ing cup.  Discard she l ls .

Whi le  she l ls  are s immer ing,  in  a  bowl
combine shr i rnp,  l ime ju ice,  and sa l t  to
taste  and c l i i l l ,  covered.  Chop gar l ic  and
th in l y  s l i c c  be l l  peppe r  and  on ion .  I n  a
3-quart sauccpan cook garl ic, bel l  pepper,
and on ion in  o i l  over  moderate heat ,  s t i r -
r ing occas ional ly ,  unt i l  so f tcned,  about  5
minutes.  Dra in ,  seed,  and chop tomatoes.

Add f lour  to  on ion mix ture and cook,
st irr ing. I  minr"rte. Stir  in tomatoes, coco-
nut  mi lk ,  anc l  I  cup shr imp broth  ( reserv-
ing remainder  fbr  another  use i f  des i red)
and s imnier ,  s t i r r ing occas ional ly ,  unt i l
vcgetab les are sof t ,  about  20 minutcs.
Adci shrimp to vegetable mixture and sim-
rncr .  s t i r r ing occas ional ly ,  unt i l  shr i rnp
arc just cooked through, about 3 minutes.

Sprinkle shrimp mixture with scal l ions
and ci lantro and serve over r ice. Servcs 2.


