
 
 
  

Cilantro Shrimp Lollipops

Total time: 40 min   Yield: 8 Servings as an appetizer 

Ingredients

2 lb shrimp (21-25 count size)
10" wooden skewers
1 cup rough-chopped cilantro
1/2 cup sweet chili dipping sauce
1/2 cup lime juice (about 2 limes)
1 Tbsp sugar
2 Tbsp Asian fish sauce
4 clove garlic
2 Thai or local chili peppers (roughly chopped)
salt (to taste)
pepper (to taste)

Prep Time: 40 min    Total Time: 40 min  

Instructions

You can either grill the shrimp on a wood/gas grill on medium-low heat or bake them in a 375° F oven.
Start by cleaning and de-veining the shrimp, leaving the tail shell on. Skewer the shrimp tail side first and
set aside.

In a blender, add all the sauce ingredients (cilantro, sweet chili dipping sauce,lime juice, sugar, fish
sauce, garlic, chili peppers) and pulse blender to chop and blend everything together. Add some salt and
pepper to taste. Add more chili peppers for more heat if needed. The heat of the peppers will mellow
somewhat during the cooking process. Set aside 1/3 cup of the sauce for dipping.

Drizzle the sauce over the shrimp and marinate for 10 to 12 minutes, but no more or the shrimp will start
to “cook” in the lime juice. Grill on medium-low heat or bake on a sheet pan until just opaque and sauce
is slightly caramelized. Place skewers on a platter with the remaining sauce or pass around and enjoy

Recipe brought to you by: 

Chef Michi Holland 

Source:

Chef Michi Watarai  
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