
INGREDIENTS

Coconut  Shr imp

% cup  honey

11/z cups panko (Japanese

b readc rum bsJ

cup  fLaked  swee tened  coconu t

7z  t sp  g round  cumin

7z tsp kosher sal t

7a tsp f reshly ground
b tack  peppe r

26  ta rge  raw  sh r imp ,
peel .ed and de-veined

Apr icot  Dipping Sauce
2, / :  cup apr icot  jam

3  tbsp  He inz  ch i l i  sauce

2  t sp  D i j on  mus ta rd

Appetizers 
| *,

IIONEY.BAKED COCONIII
SHRIn,IP

Back in the da5r, we didn't go to bars for the Tequila
shooters or tJre boys. We went to get our €Feasy
food fix. Despite not doing barstool banquets these
da;rs, we still long for the tantalizing tastes - we've
brouglht the feast home, but we've left behind
the oily glory of the deep fryer and created. juicy,
coconut-coated., golden-baked shrimp aipped in
a sweet apricot sauce.

DIRECTIONS

1) Preheat oven to 425'F. Line a large baking sheet with atuminum
fo i l  and coat  w i th  non-s t i ck  cook ing  spray .  g )  For  the  shr imp,
pour  honey  in  a  med ium bowt  and warm on h igh  in  the  mic rowave,
20-25 seconds.  B)  0n  a  [a rge  p ta te ,  combine  panko,  coconut ,
cumin ,  sa t t  and pepper .  4 )  Tak ing  shr imp one a t  a  t ime,  d ip  in
honey and then coat  in  coconut  mix tu re .  p tace  on  prepared
bak ing  sheet  and bake 14  minu tes ,  gentLy  f t ipp ing  shr imp hat fway
through bak ing .  5 )  For  the  sauce,  p tace  jam in  a  med ium bow[ .
Warm in  the  mic rowave fo r  45  seconds.  Add ch i t i  sauce and D i jon
mustard ,  s t i r r ing  to  combine .  Serve  w i th  baked coconut  shr imo.

Serves 4-6
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