Bang Bang Shrimp Recipe

This Bang Bang Shrimp Recipe is the ultimate appetizer! This CopyCat recipe from
BoneFish is going to win you over! Crispy fried shrimp coated in a homemade sweet and
spicy - pure perfection.

Prep Time: 10 minutes Cook Time: 5 minutes Total Time: 15 minutes
Servings: 4 servings

Author: Valentina's Corner

INGREDIENTS

e 1lblarge shrimp, deveined & peeled
Milk mixture-

e 1/2 cup whole milk
e 2 Tbsp sour cream

e 2tsplemonjuice

Flour mixture-

e 1/2 cup all-purpose flour

e 1/4 cup cornstarch

e LA tsp table salt

o Vitsp ground paprika

o Vitsp ground black pepper

Sauce-

e 2/3 cup mayonnaise

o 2 Tbsp sweet chilisauce

e 1lgarlic clove, minced

e 2tsp Sriracha (use less if you don't like spicy)

¢ canolaoil for frying

INSTRUCTIONS

Devein and remove tails on the shrimp. Pat shrimp completely dry.
In a medium bowl, combine the ingredients for the sauce. Set aside.

Prepare the milk mixture in bowl! 1 and the flour mixture in bowl 2.
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Dredge shrimp in the milk mixture, then, generously coat in the flour mixture. Place onto a platter. Continue with
remaining shrimp.
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In a skillet, over high heat, cover bottom with oil. Once the oil is hot add shrimp, don't overcrowd skillet.

6. Fry shrimp 2-3 minutes per side, until crispy and cooked through. If you will be working in batches, add the fried shrimp
to a baking sheet and place it in a preheated oven to 375°F to keep it hot and crispy while the remaining shrimp are
cooked.

7. Once all of the shrimp are cooked, pour the sauce over the shrimp and gently coat. (TIP: The sauce may be poured over

the shrimp in the baking sheet or ina bowl.)


https://www.amazon.com/gp/product/B06XPPQZ99/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B06XPPQZ99&linkCode=as2&tag=valescorn03-20&linkId=31896d1499c528508385b0cf23727cb5
https://www.amazon.com/gp/product/B07B6F872M/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B07B6F872M&linkCode=as2&tag=valescorn03-20&linkId=662ea225e5dc73639896b282e9f217e6
https://www.amazon.com/gp/product/B001GHYO4E/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B001GHYO4E&linkCode=as2&tag=valescorn03-20&linkId=254569b33b4416bd2b4ccb5b316ab7ee
https://www.amazon.com/gp/product/B00FOLNUZC/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00FOLNUZC&linkCode=as2&tag=valescorn03-20&linkId=5de3ac25fa5b0d1b585dd75dd1abc46c
https://www.amazon.com/gp/product/B000LQTTVY/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B000LQTTVY&linkCode=as2&tag=valescorn03-20&linkId=179fcebe0b3a4ce5df194057aaa0cac5

