Stir-fried Shrimp with Lobster Sauce
(People are often surprised to discover that this popular dish doesn't contain lobster at all. The name comes from the fact that one of the ingredients is fermented black beans, which the Cantonese use when preparing Cantonese lobster). 

Serves 4 to 6

Ingredients:  

Lobster sauce

1/2 pound shrimp

1 tablespoon cornstarch

2 teaspoons sherry

2 tablespoons oil

1/2 teaspoon salt

Make the lobster sauce first, and keep it warm.

Remove the shells from the shrimp. Devein by cutting a slice down the back of the shrimp and removing the vein. Rinse the shrimp in cold water, drain and place in a bowl.

Mix the cornstarch and sherry, and coat the shrimp with the mixture.

Heat 2 tablespoons of oil in wok, swirling it to coat the sides.  When oil is hot (a piece of shrimp will sizzle when dipped in it), add the salt and then the shrimp.   Stir-fry until the shrimp changes color and turns pink. 

Add the shrimp to the lobster sauce and cook over low heat for 1 to 2 minutes. Serve immediately.  

(This recipe is adapted from The Thousand Recipe Chinese Cookbook by Gloria Bley Miller).   

