
GOOD 1=000 * 
eekuight Easy 

FOR QUICK THAWING 

To use frozen 
shrimp, place in a 
colande r and rinse 
with cool wa ter for 
5 to 10 min ute s 

Shave off 
a lew minutes 
ofprep time: 

Use pre sliced 
creminis instea d 

of shiitakes 

. 
3. Sprinkleshrimp.with 1/4 tsp.j, _ 
ground ginger ; i1(r1/4 fsp. ·p epp e r. 
4. To same skillet . add sh rimp. 
vinega r. and 2 Tbsp. water. Cook 2 to 
3 mi n . o r u nt il opaque. stirring often . 
Stir in cashews. Se rve mixture in 
lettuce cups and with more hoisin , 
if d esired. 

EACH SERVING v About 355 ca lorie s . 

28 9 protein. 24 9 carbohydrate , 179 total fat 
(3 9 satu rated), 4 9 f iber, 215 mg cholesterol, 
1,575 mg sodium. 

To slash 
sodium 90%, 

sub in 1'/2 Ibs. 
chicken (cook 
4 to 6 min.) for 

shrimp 

For a heartier 
dinner, wrap 

food in soft 
taco-size flour 

tortillas 

1 Tbsp. distilled white vinegar 
16 leaves Boston or Bibb lettuce 

1/2 c. roasted cashews, chopped 
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TOTAL TIME 25 minutes 
MAKES 4 main-dish se rvings 

3 Tbsp. hoisin sauce 
llf2 Tbsp. lower-sodium soy sauce 

1 Tbsp. toasted sesame oil 
1/2 tsp. ground ginger 

6 oz. shiitake mushrooms, 
stems discarded, thinly sliced 

1 Tbsp. canola oil 
1 bunch green onions, thinly sliced 
3 cloves garlic, crushed with press 
5 stalks celery, thinly sliced 

llf2 lbs. shelled deveined Ig. shrimp 
(16 to 20 ct .), chopped 

MU SHU SHRIMP 

1. In med. bowl. stir together hoisin, 
soy sauce . sesame oil. 1/ 4 tsp. ground 
ginger. and 1/ 4 tsp. pepper. Ad d 
mu shrooms, tossing to coat. Le t stand 
at room temperature. 
2. In 12-in . nonstick skillet, he a t oil 
on med . Add green onions and 
garlic . Cook 1 min., sti rring . Add 
ce le ry and mushroom mixtu re, 
inclu ding ma ri nade . Cook 3 min . or 
u ntil mus hrooms a re a lmost tender, 
st irring oc casionally. 

Photoqroph b~ KIITo SoARS April2013 GOOD 1-10U S ~ K ~ ~ PI NG 179 




