	KETCHUP SHRIMP STIR-FRY: BILL'S MOM’S RECIPE
COOK TIME: 5 min
SOURCE: 
#quick #comfort-food #stir-fry
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	INGREDIENTS
- 12 oz large, shell-on headless shrimp (340 g, 15 to 20 size)
- 2 tbsp vegetable or canola oil (divided)
- 7 slices fresh ginger
- 1 clove garlic (sliced)
- 2 scallions
- 1/4 cup ketchup
- 1 tsp Worcestershire sauce (optional)
- 1/8 tsp white pepper
- 1/2 tsp sugar
- 2 tbsp Shaoxing wine
- 1 tbsp soy sauce

	PREP

COOK

1. Rinse your shrimp under running water, and thaw if frozen. Pat dry with a paper towel. If desired, you can peel the shells off for easy eating, but do leave the tails on, as they add extra flavor when seared in the wok. (Note: We cooked and photographed this ketchup shrimp with the shells on like my mom used to do, but I have to admit, this dish may be better if the shrimp are peeled with only the tails left on.)
2. Heat 1 tablespoon of canola or vegetable oil in your wok until it just starts to smoke. Fry the shrimp on both sides for 20 seconds on each side (15 seconds if you peeled the shells off), and set aside. The shrimp should be 80% cooked.
3. Turn the heat down to low, and add another tablespoon of oil to your wok. Add the 7 slices of ginger, and let it infuse the oil for 15 seconds. Add sliced garlic and the white parts of the scallions. Turn the heat up to medium high and stir-fry everything for 10 seconds.
4. Add ¼ cup ketchup and 1 teaspoon Worcestershire sauce if using. Stir into the oil and fry for 15 seconds. Next, stir in the shrimp and any juices on the plate, and add ⅛ teaspoon white pepper, ½ teaspoon sugar, and 2 tablespoons Shaoxing wine.
5. Stir for 10 seconds, and add 1 tablespoon soy sauce. Continue to stir-fry until the sauce begins the reduce and coats the shrimp. Finally, add the rest of the scallions (the green parts).
6. Stir for another 10 seconds and transfer to a dish. Serve this ketchup shrimp dish with white rice and a side of veggies. This ketchup shrimp is good hot out of the wok or at room temperature so keep this in mind if you are making multiple dishes in your wok for the table.
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