
Shrimp with snow peas and 
fresh water chestnuts
1# large prawns, peeled and deveined
1 T. Shaoxing wine
2 tsp. light soy sauce
3 green onions minced
2 garlic cloves minced
1 T. fresh grated ginger
½ cup chicken stock
2 tsp. sesame oil
2 tsp. oyster sauce
½ tsp. sugar
1 tsp. corn starch
 2 T. peanut oil
1 cup snow peas
½ cup sliced fresh water chestnuts
Green onions for garnish

1) Toss the shrimp with the wine and soy and marinate for 10 minutes.
2) Combine the green onion, garlic and ginger and set aside.
3)  Except for the vegetables, stir together all other ingredients in a small bowl.
4) Heat 1 tablespoon of oil and swirl to coat bottom of the wok. Add the shrimp and stir-
fry until just opaque. Push shrimp to sides of wok and add the remaining oil in the center of the wok. Add the green onion mixture and mash, until 
fragrant- about 10 seconds. Stir mixture into the shrimp.
5) Add the snow peas and stir-fry for 15 seconds. Add the water chestnuts.
6) Add the liquid stock mixture and cook until sauce has thickened about 30 seconds. 


