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Contemporary Indian Cooking




Lassoni Jhinga (Shrimp with Garlic Chiles)
By Neela Paniz of Neela’s 

The spicy marinade gives these simply prepared shrimp considerable zing.  To serve them as an hors d’oeuvre, choose small shrimp because they are easier to eat; pass them with wooden picks.  As a main dish for dinner, larger shrimp work well.

1 pound raw shrimp, 25 to 30 
½ teaspoon turmeric
¼ to ½ teaspoon cayenne
4 cloves of garlic, minced
2 -3 serrano green chiles, minced
2 tablespoons Ghee, clarified butter
1 ½ teaspoons brown mustard seeds
1 teaspoon salt
¼ cup fresh cilantro leaves, chopped
Juice of 1 lemon

1. Shell and devein shrimp.  Place in mixing bowl with the turmeric, cayenne, garlic and green chilis.  Toss to coat and refrigerate for at least a half hour, but not more than four hours.

2. In heavy non-stick skillet, heat the ghee on high heat.  Tilt the pan to form a pool of the butter.  Carefully add the mustard seeds and immediately cover with a lid.  After a few seconds, when the popping has subsided, lift the lid and add the shrimp mixture with all the marinade to the pan.

3. Stir and toss shrimp until they turn pink, about 4-5 minutes.  Sprinkle on the salt.  Add the lemon juice and the cilantro.  Stir well and remove from heat on to a serving platter.  Serves 6 to 8 

Neela’s Restaurant is located at 975 Clinton Street - Napa, Ca  (707)226-9988
