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2 Crispy Thai Shrimp 

Cakes
1 lb shrimp, shells and tail 
removed (I look for USA 
caught shrimp)
1 1/2 cup panko bread 
crumbs plus  about 1/2 for the 
crust
1ʺ″ piece of  fresh ginger, 
peeled and chopped
1 kaffir lime leaf, cut into thin 
strips or lime zest
1 egg
1 green onion, trimmed and 
chopped
1 large handful cilantro
1 fat garlic clove, chopped
1 tea Asian fish sauce

Rinse the shrimp and drain. 
Combine the shrimp with 
1 1/2 cup panko and the rest 
of  the ingredients in a food 
processor. Process until you 
have a uniform paste. 

In a large frying pan, heat 
1/4ʺ″ canola oil over medium 
heat. Use a large spoon to 
scoop out the shrimp mixture, 
and form a 1ʺ″ flat round cake 
with your hands. Press it into a 
shallow bowl filled with the 
1/2 c. panko, coating both 
sides. 

Fry the cakes, careful not 
crowd, for 2-3 minutes per 
side. Drain on paper towels. 
Between batches, scoop out 
the bits of  panko left over and 
replenish the oil.
Serve with Plum Sauce

Makes 14 1 inch cakes
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Thai Cucumber Salad
1/4 cup fresh lime juice
1 1/2 tablespoons fish sauce 
1 1/2 tablespoons sugar
1 1/2 tablespoons minced 
seeded jalapeño chili (about 1 
large)
2 garlic cloves, minced
1 1/2 English hothouse 
cucumbers, halved, seeded, 
thinly sliced
3/4 cup sliced red onion
3 tablespoons chopped fresh 
mint
3 tablespoons coarsely chopped 
lightly salted roasted peanuts

Whisk first 5 ingredients in 
medium bowl. 

Place cucumbers, onion, and 
mint in large bowl. Add 
dressing and toss to coat. 

Season salad to taste with salt 
and pepper. Sprinkle with 
peanuts and serve.
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Beef and Pineapple Red 
Curry

1 tablespoon vegetable oil
1/4 cup red curry paste
1 pound sirloin steak, trimmed 
and cut against the grain into 
very thin strips
1/2 pound green beans, 
trimmed and cut in half  
crosswise
2 cups large diced pineapple 
(12 ounces)
1 1/2 cups low-sodium chicken 
broth
1 cup unsweetened coconut 
milk
Cooked jasmine rice, for 
serving
1/2 cup fresh basil leaves, torn

Preheat oven to 350°F.
In a large skillet or wok, heat oil 
over medium-high. Add curry 
paste and cook, stirring, until 
fragrant, 30 seconds. Add steak 
and cook, stirring, until 
browned, 2 minutes. 

Add green beans and pineapple 
and cook, stirring, until 
pineapple starts to release 
juices, 1 minute. Add broth and 
coconut milk and bring to a 
boil. Reduce heat and cook at a 
rapid simmer until green beans 
are crisp-tender, 8 minutes. 
Serve over rice, topped with 
basil.
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Plum Sauce
1 cup plum preserves or plum 
jam
2 tablespoons rice wine vinegar
1 tablespoon minced onions
1 teaspoon honey
1 teaspoon minced fresh ginger
1/2 teaspoon minced garlic
1/2 teaspoon crushed red 
pepper flakes

In a small saucepan, bring all 
the ingredients to a boil. Reduce 
the heat and simmer, stirring, 
until the preserves are melted, 
about 5 minutes. 
Remove from the heat and 
adjust the seasoning to taste. Let 
cool to room temperature 
before serving.

Makes 1 1/4 cups
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Thai Chile Sauce

1/4 cup rice wine vinegar
1/4 cup brown sugar
2 or 3 tiny Thai chiles, red or 
green, thinly sliced
2 tablespoons chopped or 
crushed roasted unsalted 
peanuts
2 teaspoons fish sauce
1 teaspoon grated ginger

To make the dipping sauce, 
combine all ingredients in a 
small bowl.
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Banana Spring Rolls 
With Caramel Rum 
Sauce
For sauce
1 cup sugar
1/2 cup water
3/4 cup whipping cream
1 1/2 tablespoons dark rum

For Rolls
12 spring roll wrappers
3 small bananas, peeled, 
quartered lengthwise, trimmed 
to 4 inches
1/4 cup toffee bits (such as 
Skor)
1/4 cup finely chopped toasted 
walnuts

Vegetable oil (for deep-frying)
Powdered sugar
Chinese five-spice powder

Make sauce:
Stir sugar and 1/2 cup water in 
heavy medium saucepan over 
medium-low heat until sugar 
dissolves. 

Increase heat and boil until 
syrup turns deep amber, 
brushing down sides of  pan 
with wet pastry brush and 
swirling pan occasionally, about 
12 minutes. 

Reduce heat to low. Add cream 
(mixture will bubble vigorously) 
and stir until caramel bits 
dissolve. Remove from heat. 
Mix in rum. Chill. Before 
serving, rewarm over low heat, 
stirring occasionally.)

Make rolls:
Arrange 4 spring roll wrappers 
on work surface (keep 
remainder covered). Place 1 
banana piece diagonally across 
1 corner of  each wrapper. 
Brush opposite corner with 
water. Drizzle each banana with 
1 teaspoon caramel sauce, 1 
teaspoon toffee bits and 1 
teaspoon walnuts. Fold in 
wrapper corner closest to 
banana. Roll wrapper over 
banana once, then fold in sides 
and roll up as for egg roll, 

pressing ends to seal. Repeat 
filling and rolling remaining 
wrappers. (Can be made 2 
hours ahead. Cover and chill.)

Pour enough oil into heavy large 
saucepan to reach depth of  3 
inches. Heat oil to 375°F. 
Working in batches, fry rolls in 
oil until deep golden brown, 
turning frequently, about 3 
minutes per batch. Using slotted 
spoon, transfer rolls to paper 
towels and drain. Arrange 2 
rolls on each plate. Sift 
powdered sugar over. Sprinkle 
with five-spice powder. Drizzle 
caramel sauce around rolls and 
serve.
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Cooking At Ren
Meet The Chef

Chef  Mark Wright 
has been cooking 
since his 
childhood. He 
received his formal 
training from two 
renowned culinary 
programs and has 
worked at several 
restaurants fine 

dining restaurants 
in the Chicago 
area. He combines 
his passion for 
food with his 
desire to educate 
and delight with 
every meal he 
prepares. His 
philosophy is that 

cooking is an 
experience that 
anyone can enjoy 
given the right 
inspiration.
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