Chinese New Year 2004

Menu

Shrimp Toast 

Mai Tai or Lemonade 

~

Mongolian Hot Pot Soup 

~

Egg Rolls 

Crab Rangoon

Pot Stickers

Drumsticks of Heaven

Plum Wine or Cold Jasmine Tea

~

Three Treasures of Happiness

Schezwan Pea Pods and Eggplant 

Sweet and Sour Fruit and Vegetable Medley 

Steamed White Rice

~

Longevity Peaches 

~

Fortune Cookies
 

Shrimp Toast

Split 10 English muffins, (do not cut), and toast slightly, when cool, spread with butter and sprinkle with garlic salt. Chop 4 lbs raw shrimp roughly. Sauté 1/3 cup minced garlic in 4 sticks butter over low heat, butter must not brown. Add shrimp, 1 tsp. salt, 1/2 tsp. pepper. When shrimp is opaque add 1 cup French bread crumbs, 1/2 cup minced parsley, and 1 cup crushed potato chips, toss well. Spoon out onto muffin halves, (if all the butter was not absorbed by the bread crumbs, spoon it on as well), dust with paprika, pop under broiler to brown, slightly. Serve immediately.
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