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INSTRUCTIONS

1. Slice onion into thin strips. Slice green onions into thin matchsticks. Do the same with the peeled carrot.

2. Cut the shrimp into 1/3-inch pieces if using. 

3. Whisk the egg in a medium-sized bowl. Add the water, the salt, and the two kinds of pepper. Then whisk 
in the flour until you have a smooth, thin batter.

4. Add the shrimp, onions, and carrot. You may not need to add the full amount of onion you have (I used 
about 1/4 of an onion rather than 1/2). Use your judgment. Refrigerate the batter for 1 hour. 

5. Heat one tablespoon of vegetable oil in a 10-inch non-stick pan over medium heat 

6. When the pan is nice and hot, add 1 cup of batter and spread it around the pan with a spatula.

7. Cook for about 4 minutes, until edges are hardened and pan-side is golden brown. It’s a little loose still 
so rather than using a spatula, I flipped it using a frittata technique I learned in Italy:

(1) Hold the non-stick pan in your right hand and a comparably sized pot top upside-down in your left hand. 
Gently slide the pancake, wet side up, onto the pot top. (2) Turn the non-stick pan over so it’s covering the 
pancake [your pan shouldn’t be dripping with hot oil at this point, but double check to be sure]. (3) Holding 
everything together tightly, quickly flip both the pan and the pot top over so that everything is now right side 
up - (4) and your pancake is flipped.

8. Cook for another 4 minutes until the shrimp is pink and cooked through. Increase the heat to high and 
cook for 1-2 minutes on each side until browned and crisp. 

9. Slide pancake onto cutting board. Repeat steps with remaining batter. Slice into wedges and serve with 
dipping sauce.

ShRImp aNd GReeN ONION paNCakeS

rookery 

1 egg• 
3/4 cups cold water• 
A pinch of ground/finely chopped red pepper • 
flakes
1/4 tsp kosher salt and pinch of ground pepper• 
3/4 cups all purpose flour• 
1/4 - 1/2 medium onion, very thinly sliced• 
4 green onions, white and pale green parts only, • 
cut into 3-inch long matchsticks
1 small carrot, peeled and cut into 3-inch match-• 
sticks.
optional: 1/4 pound uncooked shrimp,  • 
(preferably from USA), peeled and deveined 

 
dipping sauce (just whisk all these ingredients 
together):

1/4 cup reduced-sodium soy sauce• 
1 tablespoon water• 
1 tablespoon lemon juice• 
1 teaspoon sesame oil• 
1 small pinch red pepper flakes depending • 
on amount of kick you want.
2 tablespoons vegetable oil (optional)• 

recipe adapted from Bon Appetit. Serves 2-4.


