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Pan Seared Shrimp with Romesco Sauce

Sauce:
 1 Ancho Chile – stemmed and seeded
 ¼ cup extra virgin olive oil
 ¼ cup whole blanched almonds
 ½ medium onion – thinly sliced
 3 cloves garlic – smashed
 Coarse salt and freshly ground black pepper to taste
 2 teaspoons sweet paprika
 ¾ cup roughly chopped Pepadew peppers
 1 slice stale white bread – roughly torn
 2 tablespoons sherry vinegar

Shrimp:
 1 ½ pounds large shrimp – peeled and deveined
 Coarse salt and freshly ground black pepper to taste
 ¼ cup extra virgin olive oil

For the sauce:

Toast the Ancho Chile in a small dry skillet over medium high heat, turning and flattening with a

spatula, until fragrant, about 1 minute. Put the chile in a medium bowl and over with boiling water

for about 10 minutes, to soften. Drain, chop roughly and set aside.

Heat the olive oil in a large skillet over medium heat and add the almonds. Cook, stirring, until

toasted, about 3 minutes. Transfer the almonds to a plate, leaving the oil in the skillet. Add the

softened chile, the onion, garlic, salt and pepper to taste. Cook until the onions are lightly browned,

about 3 minutes. Add the paprika and cook until fragrant, about 1 minute longer. Scrape the onion

mixture into a sieve set over a bowl and reserve 3 tablespoons of the strained olive oil.

Pulse the onion mixture, almonds, peppers, bread and vinegar into a food processor until coarse.

With the motor running, drizzle in the reserved olive oil. Scrape the sauce into 4 small serving

bowls, cover, and set in a warm place while you cook the shrimp.

For the shrimp:

Season the shrimp with coarse salt and freshly ground black pepper to taste. Heat the 1

tablespoon olive oil in a large skillet. Add half of the shrimp to the skillet and sauté over high

heat. Do not crowd the skillet with the shrimp – you may need to do this in three batches, to avoid

the shrimp from becoming soggy during the cooking process. Cook the shrimp, undisturbed until

they turn a golden brown on the bottom, about 3 minutes. Remove the shrimp to a platter and

repeat the process with the remaining shrimp.

To serve:

Place a bowl of the sauce on each of 4 serving plates and surround with the shrimp. Serve

immediately.

Serves: 4


