
Baked Coconut Shrimp with Scallion Ginger Sauce  
with Asian Noodles or Coconut Vegetable Fried Rice 

 

Directions:

For Shrimp: 
Preheat oven to 425. Prepare a large 
baking sheet by lining it with parchment 
paper. 

Place flour in one bowl, eggs in another 
and panko and coconut in a third bowl. 
Sprinkle shrimp with old bay seasoning on 
either side, then coat each side lightly with 
flour, followed by egg (letting excess drip 
off), and finally coat with panko and 
coconut. Place prepared shrimp on baking 
sheet and repeat process. 

Bake in oven for 20 minutes, turning once 
halfway through until shrimp develop 
golden crisp crust and are cooked 
through.

For Scallion Ginger Sauce: 
Place scallions and ginger in a food 
processor and pulse 10-15 times until both 
are finely chopped. 

Mix remaining ingredients together to 
combine then add minced scallions and 
ginger. The sauce will be thick, if you 
prefer a more liquid sauce, double the 
amounts of additives.

To Serve: 
Prepare noodles or rice, divide in bowls 
and place shrimp on top dressed with 
sauce. Serve immediately and enjoy!

Asian Noodles

Adaptation: I added ½ lb. sautéed shiitake 
mushrooms and 1 thinly sliced red pepper.  
Substitute asparagus instead of snap peas 
to the mix and garnish with ½ cup of roughly 
chopped peanuts and black sesame seeds.
(any of your favorite veggies would work)

 Coconut Vegetable Fried Rice

Serves 4-6

For Coconut Shrimp:
1½ lbs jumbo shrimp, peeled and 
deveined
1 cup flour
2 eggs, lightly beaten
1 cup panko
1 cup finely flaked unsweetened coconut
Old Bay seasoning

For Scallion Ginger Sauce:
1 bunch scallions
1 inch piece of fresh ginger root, peeled 
and sliced
1-2 teaspoons chili garlic sauce
2 teaspoons rice vinegar
1 teaspoon sugar
2 teaspoons sesame oil
1 teaspoon soy sauce
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