Stir Fried Shrimp with Chestnuts
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Chestnuts are rich, starchy and stunningly delicious, and a few go a long way. I love this stir-fry, in which I combine them with a few shrimp, some cabbage and spices. And this is the time of year to make it.

Stir-Fried Shrimp with Chestnuts

Time: 30 minutes, with shelled chestnuts

1/4 cup peanut or vegetable oil

1/2 cup shelled chestnuts, cut into 1/2-inch pieces

Salt to taste

1 lb shredded cabbage

1 clove garlic, sliced, plus 1 tbsp minced garlic

1/4 cup water plus 2 tbsp water

About 12 large shrimp, peeled and cut into 1/2-inch pieces

1 tbsp minced or grated fresh ginger

2 tbsp soy sauce

1/4 cup chopped scallions

2 tsp dark sesame oil

Heat a third of the peanut oil in a large skillet. Add chestnuts to pan, along with a pinch of salt, and cook over high heat until they begin to brown and slightly crisp. Remove and set aside.

Add another third of the oil, followed by the cabbage and the sliced garlic; cook over medium-high heat, stirring, until cabbage begins to brown. Add about 1/4 cup water and continue cooking for another 3 or 4 minutes, until cabbage has softened. Remove and set aside.

Add remaining oil to pan, then add shrimp, minced garlic, ginger and a little more salt; cook until shrimp is just pink.

Return chestnuts and cabbage to pan, along with a couple more tablespoons of water and the soy sauce. Cook, scraping up any brown bits from bottom of pan. Add scallions, stir, drizzle with sesame oil and serve.

Yield: 4 servings.
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