Lemon-Lime Rum-Wine Shrimp with Coriander Rice a la Rob
an original recipe from the upcoming book: Not Right Now, Dada's Cooking!
copyright © 2005-6 Robert C. Jones, M.D.  all rights reserved

Fragrant, subtle, heart-friendly and brimming with aroma; share with yer sweetie

Ingredients:

Marinade:

medium limes, 2, (1.5 to squeeze for juice, 0.5 to save for later)
lemon, 1, to squeeze for juice (make sure you catch and release seeds)
dark rum, 8 oz

Riesling (white wine), 6 oz

ginger, minced , 2 tbsp 

fresh ground black pepper, 2 tsp

To sauté:
olive oil, extra virgin (EVOO, in Rachel's parlance), 2 tbsp (+ 3-4 more for later)
large red onions, 2, chopped

shallots, 1-2 (depending on size)
fresh garlic, 5 cloves, minced

green bell peppers, med, 2-3

red bell pepper, med, 1

unsalted butter, ½ stick

fresh ground black pepper, 2 tsp

regular salt, pinch or three (to aid caramelization of onion)
Meat

frozen raw shrimp, 2 lbs, preferably shell-off (Emeril's® works well), thawed under cold, running water per package directions
Rice:

white jasmine rice, 2 cups

water, per rice cooker instructions, or 2 1/3 cups per 2 cups of rice

coriander seed, approx 2 tbsp (to taste)

Spice is Nice:
hot sauce (Tapatio® works well), 1-2 tbsp to taste

Cajun spice (Emeril's® essence is best), about 1 tbsp to taste

Extras: (optional, for folks to add prn [as needed] at the table)
grated parmesan cheese
crushed red pepper

Equipment: rice cooker (or medium pot with cover); black pepper grinder; large sauté pan; bowl to marinate shrimp in; knife for cutting; a couple of extra bowls to put stuff in
Instructions: 

Step 1: Get Shrimp Drunk
In large bowl,  place thawed, peeled shrimp and marinade ingredients (save half a lime for later, 'member?); stir to mix well; cover with plastic wrap; chuck in fridge for at least 2 hours (more, if possible, up to overnight).
Step 2: Rice, Rice Baby
Cook rice plus coriander in your trusty rice cooker (go ahead and buy one, you cheapskate!); if you ain't got one,  put about 1.16666666 cups water per cup of rice into medium pot (this should allow about ¾ inches [2 cm] of water above level of rice); stir in rice and coriander; boil on stove uncovered; cover, reduce heat and simmer for 20 minutes or so, stirring occasionally to make sure rice doesn't burn and stick to the bottom of ye pot.  I hate it when that happens. Bitch to clean.
Step 2: Dice, Dice Baby

Dice onions and bell peppers; put in one bowl; dice scallion and mince garlic; put in another bowl (mise en place...Gesundheit!).  In medium sauté pan, heat 2 tbsp extra virgin olive oil and sauté onions and peppers medium (still a little firm, not limp and worthless like George W.'s excuses); use salt to suck out moisture and sweeten onions.  Set aside in bowl; grind fresh ground pepper on top; cover with plastic wrap to keep moisture in.  Do NOT clean pan...the crusty sauté remnants will be used (as black roasting remnants are to jus, or chicken bones are to stock) to flavor the next step.
Step 3: Scald yer Crustaceans

In the same pan you just sautéed onions and peppers, add about 2 tbsp EVOO and let it get as hot as Zhang Ziyi (Crouching Tiger, Hidden Dragon girl, for you non-movie buffs); carefully add ½ stick unsalted butter...melt, no burn you!  Sauté shallots and garlic for around 2 minutes, until garlic just starts to turn light brown; drain shrimp (save marinade juice); add drained shrimp carefully to pan; cook until shrimpies are about 80% done (no more gray; very light orange; around 2 minutes for you guys out there) [note: if you don't drain shrimp first, you'll just boil them rather than cooking them properly]
Step 4: Perfect the Mélange
Add bell peppers/onions, ½ of marinade juice, juice of leftover ½ lime (you thought I forgot!), and extra rum to taste; add about 3-4 tbsp of EVOO plus hot sauce to taste; stir; reheat until simmering for about 1 minute (don't overcook shrimp); add extra rum to taste (did I say that already? You can never get too much of  a good thing).   Remove from heat.  Serve over coriander rice; suggested veggie accompaniment: salad; sliced cucumbers with rice vinegar and dill; anything light and crisp and subtle, so as to complement (and not overpower) the shrimp and coriander flavors.  Asparagus would be bad; arugula good, got it?  Good.  Drink the rest of the Riesling with dinner.   Salud!
