
Coconut Shrimp Beignets with Pepper Jelly
Sauce

 Dairy Free   Popular

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 tablespoon double-acting baking powder

12 ounce beer  (we use Abita amber, but any amber will do) 

20 servings vegetable oil  for deep frying neutral 

0.5 teaspoon ground pepper

2 tablespoons apple cider vinegar  good (apple cider vinegar is a substitute) 

2 tablespoons coarse mustard  or any country-style whole-grain mustard 

2 cups flour  all-purpose 

READY IN

45 min.

SERVINGS

20

CALORIES

169 kcal

https://whatsheate.com


0.3 cup spring onion  very thinly sliced 

1 cup jam  (we use Tabasco brand) 

1 teaspoon salt

1 pound shrimp  deveined peeled 

1 cup coconut  shredded sweetened 

Equipment
bowl

paper towels

sauce pan

whisk

kitchen thermometer

slotted spoon

Directions
Fill a heavy, deep saucepan with at least 6 inches of oil.

Heat the oil over medium-high heat until it registers 340°F on a deep-fry thermometer.

To make the sauce, combine the jelly, mustard, and vinegar; whisk until smooth and chill until

needed (this can be made 1 day in advance).

To make the batter, in a large bowl, combine the flour, coconut, baking powder, salt, cayenne

pepper, and green onions.

Whisk the ingredients together thoroughly and make a well in the center.

Slowly pour the beer into the well, whisking from the inside to the outside until the mixture

has the consistency of pancake batter. If it's not, thin it with a touch of water.

Line a plate with paper towels and have ready. Fold the shrimp into the batter. Using 2

tablespoons, carefully scoop one batter-coated shrimp into one spoon, and with the other

spoon, push the mixture into the hot oil (be careful not to splash the oil). For best results, fry

no more than four beignets at a time. Using a slotted spoon, turn the beignets to cook 1

minute per side, until puffy and light brown all over. With a slotted spoon, remove the

beignets from the oil and let drain on the prepared plate.

To serve, season with salt and accompany with the sauce.



Reprinted with permission from Southern Comfort: A New Take on the Recipes We Grew Up

With by Allison Vines-Rushing and Slade Rushing, © 201

Published by Ten Speed Press, a division of Random House, Inc.Allison Vines-Rushing and

Slade Rushing burst onto the culinary scene in 2003 as chefs of Jack's Luxury Oyster Bar,

which the New York Times called "one of the most distinctive new restaurants to come along

in years" and earned Allison the 2004 James Beard Rising Star award. In 2005, the couple

returned to Louisiana to open Longbranch followed by MiLa in New Orleans in 2007.

Nutrition Facts

 PROTEIN 15.08%
  FAT 25.72%

  CARBS 59.2%

Properties
Glycemic Index:19.92, Glycemic Load:13.67, Inflammation Score:-2, Nutrition Score:4.3082608604885%

Flavonoids
Catechin: 0.06mg, Catechin: 0.06mg, Catechin: 0.06mg, Catechin: 0.06mg Epicatechin: 0.01mg, Epicatechin:

0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg Kaempferol: 0.15mg, Kaempferol: 0.15mg, Kaempferol: 0.15mg,

Kaempferol: 0.15mg Quercetin: 0.14mg, Quercetin: 0.14mg, Quercetin: 0.14mg, Quercetin: 0.14mg Gallocatechin:

0.01mg, Gallocatechin: 0.01mg, Gallocatechin: 0.01mg, Gallocatechin: 0.01mg

Nutrients (% of daily need)
Calories: 168.76kcal (8.44%), Fat: 4.71g (7.24%), Saturated Fat: 1.89g (11.83%), Carbohydrates: 24.38g (8.13%), Net

Carbohydrates: 23.54g (8.56%), Sugar: 10.28g (11.43%), Cholesterol: 36.51mg (12.17%), Sodium: 241.81mg (10.51%),

Alcohol: 0.66g (100%), Alcohol %: 0.91% (100%), Protein: 6.21g (12.43%), Manganese: 0.23mg (11.28%), Phosphorus:

87.96mg (8.8%), Selenium: 5.96µg (8.51%), Vitamin K: 7.85µg (7.48%), Vitamin B1: 0.11mg (7.12%), Copper: 0.14mg

(7.06%), Folate: 27.08µg (6.77%), Calcium: 58.5mg (5.85%), Iron: 0.99mg (5.49%), Vitamin B2: 0.08mg (4.84%),

Vitamin B3: 0.87mg (4.36%), Magnesium: 15.92mg (3.98%), Fiber: 0.84g (3.36%), Zinc: 0.5mg (3.35%), Potassium:

114.04mg (3.26%), Vitamin C: 1.81mg (2.19%), Vitamin E: 0.3mg (2.01%), Vitamin B6: 0.03mg (1.6%), Vitamin B5:

0.1mg (1.03%)


