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Curious, I dug a bit deeper
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cursory research
ing recipes that use them.
to find that from 1968 to
Sichuan peppercorns into the U.S. (they
a tree disease that can potentially harm citrus crops).
Since they’re now available (mostly at Asian markets and
specialty spice purveyors), I tested different amounts
and was amazed to realize that some recipes include
handfuls of this potent spice. I found that a teaspoon,
crushed and added with the peanuts and chiles to
bloom in the hot pan, was just the right amount to
tingle my palate and give this kung pao shrimp the
authenticity it demanded.
__SARAH WILSON, America’s Test Kitchen Books

KUNG PAO SHRIMP
SERVES 4

You can substitute plain rice vinegar for the black rice
vinegar (available in Asian markets), but I prefer the lat-
ter for its fruity, salty complexity. Don’t eat the whole
chiles in the final dish; if you can’t find small dried red

chiles, substitute 1 teaspoon red pepper flakes. Serve
with steamed white rice.

SAUCE
% cup low-sodium chicken broth
1 tablespoon oyster sauce
1 tablespoon hoisin sauce

) . B
teaspoons black rice Vinegar or plain rice v

(see note) S

2 teaspoons toasted sesame oil
1% teaspoons cornstarch
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STIR-FRY
1 pound extra-large shrimp (21 to 25 per p,
and deveined
teaspoons soy sauce
teaspoons Chinese rice wine or dry Shefrr)g% :
garlic cloves, minced g
teaspoon minced or grated fresh ginger
scallions, minced
tablespoons plus 1 teaspoon vegetableé 1
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small whole dried red chiles (each about 2
(see note)

% cup roasted unsalted peanuts

-

red bell pepper, stemmed, seeded, an
pieces

1 teaspoon Sichuan peppercorns, crush

1. FOR THE SAUCE: Whisk all of the ingr
together; set aside. i

2. FORTHE STIR-FRY: Toss the shrimp 1
sauce and rice wine in a small bowl and.
10 minutes, or up to 1 hour. In a separ
together the garlic, ginger, scallions, and:
of the vegetable oil; set aside. In a third
half of the chiles coarsely, then toss witl
whole chiles and peanuts; set aside.

3. Heat 1 5 ‘teaspoons of the remainin

in a 12-inch nonstick skillet over high

getable oil ¢
bowl and set




