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Get ready to amaze yourself. This gem is a restaurant-worthy dinner made
right in your own kitchen. Crispy, pan-fried shrimp gets served up over stir-fried
snow peas and bamboo shoots in an outrageously delicious creamy Thai
sauce. It’s a little bit spicy, a little bit Asian and totally delicious.

15
3 Whisk

EQUIPMENT
Medium Sauce Pan
Skillet
2 Mixing Bowls

Shrimp is a good source of selenium, omega-3 fatty acids, vitamin B12 and astaxanthin, a
natural and powerful antioxidant.

FROM YOUR PANTRY

Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339.

Health snapshot per serving – 625 Calories, 29g Fat, 746mg Sodium, 7g Fiber, 63g Carbs, 34g
Protein and 19 Smart Points

Olive Oil
Salt & Pepper
Eggs (1 per serving)
6 MEEZ CONTAINERS
Brown Rice
Shrimp
Snow Peas and
Bamboo Shoots
Thai Sauce
Cornstarch
Toasted Walnuts

INGREDIENTS: Brown Rice, Shrimp, Snow Peas, Bamboo Shoots, Mayonnaise, Mae Ploy, Sriracha, Peanut
Butter, Garlic Powder, Walnuts

1. Getting Organized
Bring a pot of water to a boil.
Add the Brown Rice to the boiling water with a pinch of salt. Cook until tender,
about 25 to 30 minutes. Drain the rice, fluff with fork and cover and let it steam for a
few minutes, then transfer to a serving platter or individual bowls just before cooking
the vegetables in step 3.
2. Prepare the Shrimp
While the rice is cooking, whisk 2 eggs in a small bowl and place the Cornstarch in a
large zip-lock bag. Heat 2 tablespoons of oil in a skillet over medium-high heat. Dry
and place all Shrimp into the zip-lock bag with the Cornstarch and shake until
Shrimp are coated. Dip each Shrimp into the egg and place on a plate. When all
shrimp have been coated carefully place into the hot oil. Cook for a minute on
each side and remove to a paper-towel-lined-plate.
3. Cook the Veggies
Place Snow Peas and Bamboo Shoots in the still hot skillet pan and cook until the
snow peas are bright green and tender, 3-5 minutes. Remove veggies from the pan
and place on top of the Brown Rice. Turn off heat but leave the pan on the stove.
4. Combine Sauce, Shrimp, and Walnuts
Add the Thai Sauce to the hot skillet until it’s warm, then add the cooked shrimp and
Walnuts. Toss it to coat, then serve them over the rice and vegetables. Enjoy!

Love this recipe? #meezmagic

The oil for the shrimp
should be hot, but not
too hot. Use a shrimp
as your test. If it
turns golden after 60
seconds, your
temperature is right on.
If it gets dark too fast
or takes longer to cook,
adjust and try another
Salt and pepper the
shrimp right as it comes
out of the pan. The
hot coating will ensure
the seasoning sticks to
the shrimp.
Wait to toss the shrimp
and walnuts in the
sauce until right before
you are going to eat so
the shrimp stays crispy.

Instructions for two servings
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