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( Coconut Shrimp with Spicy Orange Sauce )

@ Dairy Free

READY IN SERVINGS

©!

CALORIES

©

25 min. 4 389 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH > ( DINNER )

Ingredients

4 servings eggs beaten

0.3 cup flour

20 large shrimp

2 teaspoons juice of lemon

0.3 cup orange marmalade

2 tablespoons chilli sauce sweet

1 cup coconut shredded dry unsweetened

4 servings vegetable oil for frying



https://whatsheate.com

Equipment
D bowl

I:‘ paper towels

I:‘ pot

I:‘ microwave

Directions

I:‘ To make the sauce, add the marmalade and Thai sweet chili sauce to a small microwave-safe
bowl. Microwave until bubbly (about 30 seconds), then stir in the lemon juice. Leaving the
tail-on, shell and devein the shrimp. If you want to prevent the shrimp from curling when you
fry them, make a series of perpendicular incisions about 1/4" apart along the inside of the curl.
Pat the shrimp dry with paper towels, then generously salt and pepper both sides.Prepare
three shallow bowls, 1 with flour, 1 with the egg, and 1 with the coconut. Dust each shrimp with
the flour, then dip them dip them in the egg. This combination acts as the glue for the
coconut, so make sure you don't miss any spots. Finally, lay the shrimp on the coconut and
sprinkle some of the coconut on top, pressing on the shrimp to make sure it gets a nice thick
coating. Lift the shrimp up by it's tail and give it a wiggle to shake off any excess coconut.
Repeat with the rest of the shrimp

I:‘ In a heavy bottomed pot, add 1" of oil and heat over medium high heat until it reaches 350
degrees F. Fry the shrimp in batches, until golden brown, flipping once half-way through. Skim

off any foam that surfaces.

I:‘ Drain the coconut shrimp on the paper towel lined rack and serve with the spicy orange

sauce.
Nutrition Facts
|
PROTEIN 18.37% [ FaT 50.3% cARrBs 31.33%
Properties

Glycemic Index:18.75, Glycemic Load:5.75, Inflammation Score:-3, Nutrition Score:11.856521761936%

Flavonoids
Eriodictyol: 0.12mg, Eriodictyol: 0.12mg, Eriodictyol: 0.12mg, Eriodictyol: 0.12mg Hesperetin: 0.36mg, Hesperetin:
0.36mg, Hesperetin: 0.36mg, Hesperetin: 0.36mg Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg,



Naringenin: 0.03mg Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img

Nutrients (% of daily need)

Calories: 388.8kcal (19.44%), Fat: 22.4g (34.46%), Saturated Fat: 15.18g (94.84%), Carbohydrates: 31.4g (10.47%),
Net Carbohydrates: 27.13g (9.86%), Sugar: 18.03g (20.03%), Cholesterol: 244.18mg (81.39%), Sodium: 227.02mg
(9.87%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 18.41g (36.81%), Manganese: 0.74mg (37.12%),
Selenium: 21.46ug (30.66%), Phosphorus: 254.26mg (25.43%), Copper: 0.45mg (22.28%), Fiber: 4.27g (17.08%),
Vitamin B2: 0.28mg (16.54%), Iron: 2.32mg (12.88%), Zinc: 1.79mg (11.91%), Magnesium: 46.55mg (11.64%), Folate:
44.13ug (1.03%), Potassium: 340.09mg (9.72%), Vitamin B5: 0.91mg (9.12%), Vitamin B6: 0.15mg (7.7%), Vitamin BI:
0.1Img (7.66%), Calcium: 72mg (7.2%), Vitamin B12: 0.39ug (6.53%), Vitamin D: 0.88ug (5.87%), Vitamin E: 0.82mg
(5.44%), Vitamin K: 5.38ug (5.13%), Vitamin A: 250.151U (5%), Vitamin B3: 0.8mg (4%), Vitamin C: 2.28mg (2.76%)



