
RANCH-STYLE SHRIMP

Don't seed the jalapeftos if you'd like a
spicier dish.
T Balance the vibrant tastes in this menu
With a fruity California Chardonnay, such
as 1991 Vichon or 1991 Beringer.

4 Servings
/ teaspoon anise seeds
1 teaspoon cumin seeds
2 tablespoons vegetable oil

4 medium scullions, coarsely chopped
2 garlic cloves, minced
•'A pound plum tomatoes, coarsely

chopped
2 medium jalapeno peppers, seeded and

cut crosswise into thin rings
1 teaspoon oregano
1 teaspoon freshly ground ^w ^

black pepper . . . . . . .
'/2 teaspoon salt
1 pound medium shrimp, shelled

and de veined >
4 l i t i i c wedges, j/^ jL . . •«

for serving '̂ qĴ Jd. "^V^

1. Heat a large,
(continued on page 64)

heavy, nonreactive skillet. Add th
anise and cumin seeds and toast ove
moderately high heat, shaking the par
until fragrant, about 1 minute. Trans
fer to a small bowl.

2. Heal the vegetable oil in the skil
let until almost smoking; Add the seal
lions and garlic and saute over higl
heat, stirring, until softened but no
browned, about 2 minutes. Add thi
tomatoes, jalapenos, oregano, toastei.
anise and cumin seeds, black peppe
and salt and cook for 2 more minuter
Stir in the shrimp and saute, stirrin;
occasionally, until pink, about 2 min
utes. Transfer to plates and serve im
mediately, garpished with lime wedge;-


