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shrimp paste on sugar cane 

1lb. shelled shrimp 

1 egg white

¼ t. salt

1t. sugar

1t. oil

1t. cornstarch

8 sugar cane pieces, 5˝ long

2c. oil for deep-frying

clean shrimp & pat dry. flatten w⁄ knife blade, chop & mash into paste. 

add:

1 egg white

¼ t. salt

1t. sugar

1t. oil

1t. cornstarch

mix well until sticky. refrigerate.

divide shrimp paste into 8 portions. 

cover entire sugar cane with one portion shrimp paste and glaze surface with oil.

heat 2c. oil; deep-fry cane in medium heat for 5 minutes until golden brown.

˝shrimp paste on sugar cane˝ may be served as an appetizer.

sugar cane tastes naturally sweet; flavor is enhanced by the shrimp, and is delicious to 

gnaw on prior to discarding.

serve with jasmine rice.


