
 shrimp tempurA 

4 people 

 

This recipe is offered to you by Baudouin Millet to enhance you Petit Chablis La Perle. 

 

ingredients 

 

16 large raw shrimp 

130 g fluid flour 

1 egg yolk 

Cooking oil for frying  

1 lime 

Fleur de sel 

 

prepAration 

Remove the heads of the shrimp, shell them, leaving the last ring of 

the tail. Slightly split the belly.  

Pour 15 cl of very cold water into a bowel. Add the egg yolk. Whisk 

quickly with a fork, then add 120 g of flour, whisking gently.  

Heat oil in frying pan to 170°C. Lightly flour the shrimp, dip them in 

batter, fry them for 2 min. in two batches, turning them in a skimmer 

(they should barely have any colour). Drain them on absorbent 

paper, sprinkle them with fleur de sel and serve them with lime.  

 

 


