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I N G R E D I E N T S :

 Fritters

 • 1 pound rock shrimp
 • Salt and Pepper 
 • 2 tablespoons vegetable oil
 • 1/2 cup chopped onions
 • 1 cup sweet corn kernels
 • 1 teaspoon chopped garlic
 • 3 eggs, beaten
 • 1 1/2 cups milk
 • 2 teaspoons baking powder
 • 3 1/4 cups all-purpose flour
 • 1 teaspoon of salt
 • Dash of hot sauce
 • Dash of Worcestershire sauce
 • 1 tablespoon chopped parsley
 • Solid vegetable shortening for deep-�ying
 • 1/4 cup grated Parmigiano-Reggiano cheese

 Aioli (yield: 1 cup)

 • 1 whole egg
 • 4 medium cloves garlic, minced
 • 2 teaspoons juice �om 1 lemon
 • 1/2 cup canola, vegetable, or light olive oil 
 • 1/2 cup extra-virgin olive oil
 • Kosher salt and �eshly ground black pepper
 • 2 tablespoons minced �esh tarragon leaves
 • 1 teaspoon lemon zest

P R E P A R A T I O N :

See page 2...

Y I E L D :  2 dozen

Smoked Rock Shrimp & Sweet Corn Fritters with Tarragon Aioli
Credits: (Fritters) Emeril Lagasse and (Tarragon aioli) J. Kenji López-Alt, Serious Eats 
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P R E P A R A T I O N :

Fritters

2 tablespoons chopped green onions, green part only Season the rock shrimp with salt 

and pepper. Prepare the smoker according to manufactures directions. Cook the shrimp 

in the smoker for 8 to 10 minutes. Remove �om the smoker and cool. Heat the oil in a 

skillet over medium-high heat. Add the onions and season with Essence. Cook, stirring, 

until the onions are slightly wilted, about 3 minutes. Add the corn and season with salt 

and pepper. Continue to cook for 3 minutes. Add the shrimp and cook for 2 minutes. 

Add the garlic. Remove �om the heat and set aside to cool. Make a batter by combining 

the eggs, milk, baking powder, and salt. Add the flour, 1/4 cup at a time, beating and 

incorporating until all is used and the batter is smooth. Season with hot sauce and 

Worcestershire sauce. Stir in the parsley. Add the shrimp mixture to the batter and fold to 

mix. Heat the shortening to 360 degrees F. Drop the batter, a heaping tablespoon at a 

time, into the hot oil. When the beignets pop to the surface, roll them around with a 

slotted spoon in the oil to brown them evenly. Remove and drain on paper towels. To 

serve, spoon the tarragon aioli in the center of a large serving plate. Arrange the �itters 

on top of the aioli. Garnish with the cheese and green onions.

Aioli

Place egg, garlic, and lemon juice in the bottom of an immersion blender cup. Pour oil 

on top and allow to settle for 15 seconds. Place head of immersion blender at bottom of 

cup and switch it on. As aioli forms, slowly tilt and li� the head of the immersion blender 

until all oil is emulsified. (For food processor instructions, see note).

Transfer aioli to a medium bowl. Whisking constantly, slowly drizzle in extra-virgin olive 

oil. Season to taste with salt and pepper. Gently fold in tarragon and lemon zest. Store in 

a sealed container in the re�igerator for up to two weeks.


