Sichuan Chili Shrimp

1 pound shrimp 

2 Tbsp. oil

1 large white onion sliced in rings

1 red pepper sliced in strips

1 green pepper sliced in strips

1 jalapeno pepper sliced (optional)

1 chipoltle pepper (soak in boiling water approx. 15 min. or till soft) sliced

2 garlic cloves minced

2-3 scallions sliced diagonally

Sauce:

1 Tbsp. cornstarch

4 Tbsp. fishstock

2 Tbsp. soy sauce

2 Tbsp. chili sauce

2 tsp. brown sugar

1. Prepare shrimp (I use frozen…thaw and remove tail)

2. Heat skillet.  Add oil, onion, and peppers to tender.

3. Add garlic

4. Add shrimp and cook to done (a few minutes)

5. Blend sauce ingredients in a bowl and add to pan w/ shrimp.

6. Boil, stirring constantly.

7. Stir in scallions.

8. Sprinkle w/ sesame seeds or chopped nuts (optional)

9. Serve over rice

