




Shrimp in Lobster Sauce





Mix and set aside:


				1 TBS Rice Wine


				2 cloves minced Garlic


				1 tsp dry Ginger





			In large (med heat) fry pan brown in 2 TBS Peanut Oil:


				1 lb Ground Turkey


				1 small Onion cut in 1” cubes


				1 Green Bell Pepper cut in 1” cubes





			Then add:


				¾ C Chicken Broth


				Wine Mixture


				2 TBS Brown Sugar


				2 TBS Soy Sauce


				1 TBS Honey


				1 tsp Sesame Oil


				1 Scallion/Green Onion, chopped)





Remove some liquid from pan and whisk in 2 tsp Corn Starch.  Stir back into pan.





After veggies are tender, add shelled, de-veined, uncooked Shrimp.


Cook Shrimp ONLY until JUST cooked, turning once.





Remove from heat and IMMEDIATELY stir in 1 lightly beaten Egg.
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