
Shrimp in Tamarind sauce submitted by Nan & Matt 
 
Ingredients: Serve 4  
serve this with cooked white rice 
 
Tamarind Sauce 
1/2 cup of tamarind paste, also called tamarind concentrate  
3-4 tbsp of palm sugar or brown sugar.  
½ tsp Fish sauce 
 
Protein 
Cooking oil for deep frying. (Peanut oil is best. But any oil will work except 
olive or sesame.) 
5 cloves of garlic, crosscut sliced about 1/8” thick. 
All-purpose flour for coating 
1.5 lb of uncooked shrimp. The bigger is better but it will hurt your wallet 
:D We will use head-on shrimps.  
For Vegan: 
2 lbs extra firm tofu 
 
Garnish 
1/4 cup of fried onion or shallot. 
Cilantro for garnish (optional) 
Salt and pepper 
 
Equipment needed: 
One deep-fry pan or wok 
Cutting board and knife. 
Bowl lined with paper towels 
 
Directions 
Sauce preparation – Put tamarind and sugar into a saucepan on medium heat. 
Stir and heat until sugar has dissolved. Do not let the sauce boil. Taste the 
sauce. There should be an equal balance of sweet and sour taste. If not, adjust 
by adding sugar or tamarind paste. 
When the sweet and sour is balanced, remove from the heat.  Add the fish 
sauce. Stir and taste.  If more salt is needed to balance, add salt.  
Set aside.  
This sauce can be used on many things including potatoes. 
Prepare protein –  
Start oil heating. Temperature for frying should be 350F 
For tofu, drain, pat dry, cut into ½”x1”x1” blocks. Coat with flour. 
For Shrimp, remove the shell on the body leaving it on the head and tail. 
Removed the mud vein and use that incision to butterfly the shrimp.  Lay 
shrimp out on the cutting board. Sprinkle with flour until well coated.  
Use fingers to work flour into all areas of the shrimp. 



Fry garlic first. This flavors the oil. The garlic will fry quickly. Watch it 
and pull it out before it is completely cooked. When is it brown on edges 
but not all over. 
Fry the protein. Tofu will fry very quickly. Watch it closely. Remove when 
golden and place on paper towel in bowl to drain. 
Shrimp will fry in 3 – 5 minutes till golden colored. Fry in a single layer. 
Put on paper towels in bowl to drain. (our NOTE – try cast iron frying pan 
next time to see if have more stable heat.) 
 
Plating – arrange protein on the plate. Drizzle with sauce (may need to heat 
slightly to get to flow easily from spoon).  Sprinkle with fried shallots/onions. 
Top with fried garlic and chopped cilantro. 
 
Notes:   
SWAD Crispy Fried Onions are the best, per Chef Pat. Get them at the Indian 
grocery. Anything fried from the Indian grocery will be the best you can get. 
Check that out. 
Fish sauce – don’t go by the brand. Look at the ingredients. It should contain 
anchovy, salt, and 1% or less of sugar. Some brands use up to 40% sugar. This 
does not allow you to adjust the sweetness to what you prefer or that fits the 
dish you are preparing. 
For vegan, replace fish sauce with oyster mushroom sauce. It tastes much like 
fish sauce. 
Chef Pat used a slotted ladle to remove the tofu and shrimp from the frying oil. 


