
Tamarind Shrimp with Coconut Curry
with brown rice and zucchini

IN YOUR BOX
¾ Cup Parboiled Brown Rice
2 Zucchini
1 Red Bell Pepper
2 Garlic Cloves
16 Shrimp
1 tsp. Curry Powder
1 tsp. Chopped Ginger
5.6 oz. Coconut Milk
1 oz. Sweet Chili Sauce
1 ½ oz. Tamarind Concentrate

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Small Pot
Medium Non-Stick Pan

www.homechef.com/3221

25-35 min. Easy3 days Mild595
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 75g carbohydrates 24g fat 26g protein 480mg sodium | low-calorie, gluten-free, dairy-free, soy-free, nut-free



FROM THE CHEF
Moisture is the enemy of 
crispness! For restaurant-quality 
sear and flavor development, blot 
shrimp with a paper towel just 
before pan-searing.

Did you know... 
Tamarind is edible fruit pulp from 
trees native to tropical Africa, 
and has uses beyond the kitchen, 
including in medicines and metal 
polish. It is a common ingredient in 
Indian chutneys, and is the primary 
flavor of Jarritos, a Mexican soft 
drink.

Prepare the Rice
Bring a small pot with 1 ½ cups water and rice to a 
boil. Reduce to a simmer, cover, and cook until ten-
der and water has been absorbed, 17-20 minutes.

Cook the Shrimp
Return pan used to cook vegetables to medium-high 
heat. Add 2 tsp. olive oil and shrimp to hot pan. 
Brown first side 3 minutes, flip, and add sweet chili 
sauce (to taste) and tamarind concentrate. Stir and 
continue cooking 2 minutes, or until mixture reduces 
to a glaze, shrimp curl up, become opaque, and reach 
a minimum internal temperature of 145 degrees.

Prepare the Ingredients
Trim zucchini ends, quarter, and cut into ½” dice. 
Stem, seed, and cut red bell pepper into ½” dice. 
Mince garlic. Rinse shrimp, pat dry, and season with 
¼ tsp. salt and a pinch of pepper.

Plate the Dish
Place a mound of rice in center of each plate. Spoon 
curried vegetables around rice and place shrimp on 
top of vegetables.

Cook the Vegetables
Heat 1 tsp. olive oil in a medium non-stick pan 
over medium-high heat. Add red bell pepper and 
zucchini to hot pan. Cook 3 minutes, stirring often, 
until vegetables begin to soften. Add curry powder, 
garlic, and ginger and cook 1 minute, or until fragrant. 
Add coconut milk, bring to a boil, reduce heat to 
medium-low, and simmer 3 minutes, or until creamy. 
Taste, and season with salt and pepper, if needed. 
Remove to a plate and keep warm. Wipe pan clean.
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• After shrimp are seared, you’ll 
add tamarind and sweet chili 
sauce. Reduce sauce enough 
so shrimp are completely 
coated.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Thoroughly rinse produce and 
pat dry


