Start in your kitchen and

Chef Jonny Rhodes

Brussels Sprouts and Dry Shrimp

The shrimp paste in this dish pays homage to Jonny's adoptive Igbo parents who hail from Nigeria, where
dried shrimp is a key ingredient in cooking. When combined with soy and fish sauce, it becomes a salty,
tangy glaze that complements the earthy brussels sprouts and broccolini, creating a delicious side dish.

Shopping List: Help support small businesses by purchasing your ingredients at your local grocery store or farmers market.
In case you can't find uncommon ingredients, we added a hyperlink to help.

- Broccolini (2 cups) chopped - Honey (2 tsp.)

- Brussels sprouts (1 Ib.) trimmed and - Rice wine vinegar (1 tbsp.)
halved, quartered if large

- Equsi seeds (2 tbsp.) chopped or
sesame seeds (not chopped)

- Roasted peanuts (2 tbsp.) chopped
- Fermented shrimp paste (1 tbsp.)
- Soy sauce (1 tbsp.)

- Extra virgin olive oil (4 tbsp.)
- Urfa pepper flokes or substitute with smoked/hot paprika (1 tsp.)

- Fish sauce (1 tsp.)

- Garlic (2 cloves) sliced

INSTRUCTIONS

Heat 2 tablespoons of olive oil in a large sauce pan set over medium heat. When the

oil shimmers, add the chopped roasted peanuts and chopped egusi seeds and cook,
stirring continually, until aromatic and slightly browned (about 5 minutes). Remove
the peanuts and seeds and place them on a paper towel-lined plate, set aside to drain.

Pour the remaining 2 tablespoons of olive oil into the pan and add the
halved/quartered brussels sprouts, chopped broccolini and sliced garlic.
Sauté for 8-10 minutes, until some brussels sprouts begin to brown slightly.

Add the shrimp paste, soy sauce, rice wine vinegar, honey, fish sauce and urfa pepper
and simmer for 3-5 minutes, until the liquid reduces to a glaze and the brussels
sprouts are just tender.

Remove from the heat and stir in the peanuts and egusi. Serve immediately.


https://www.amazon.com/Egusi-ground-melon-seeds-natural/dp/B0881ZX61B/ref=sr_1_2_sspa?dchild=1&keywords=egusi&qid=1601484083&s=grocery&sr=1-2-spons&psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUEzNE5PTkdUMjRJVFFQJmVuY3J5cHRlZElkPUEwMTczNzExMVA2RVFWSEdXVjVMWSZlbmNyeXB0ZWRBZElkPUEwNTE5MTUyMzBFVzNFUEtLRzFIJndpZGdldE5hbWU9c3BfYXRmJmFjdGlvbj1jbGlja1JlZGlyZWN0JmRvTm90TG9nQ2xpY2s9dHJ1ZQ==
https://www.amazon.com/Sahadi-Urfa-Biber-Pepper-ounce/dp/B01C4TRTTY/ref=pd_lpo_325_img_0/146-6742784-0380620?_encoding=UTF8&pd_rd_i=B01C4TRTTY&pd_rd_r=c38bf13e-8684-460c-b7d2-9d857bc697d5&pd_rd_w=RSK5A&pd_rd_wg=cvXCa&pf_rd_p=7b36d496-f366-4631-94d3-61b87b52511b&pf_rd_r=R6QRP1HG9Q0YH5BPSMMM&psc=1&refRID=R6QRP1HG9Q0YH5BPSMMM

