
 

APPETIZERS 

COCONUT SHRIMP BEIGNETS 
A great idea to serve at your dinner party this summer. A twist on a Kiwi classic. 

Delicious! 

Prep Time: 20 minutes 

Cook Time: 22-23 Minutes 

Makes: 25-50 Beignets 

 
Beignets 
Canola oil or other neutral 
vegetable oil, for deep frying 
2 cups all-purpose flour 
1 cup desiccated coconut 
2 tablespoons baking powder 
1 teaspoon salt 
1 tsp sugar 
2 Tbsp of Cajun spice mix 
3 stalks of thinly sliced green 
onions, white and green parts 
1 bottle of cold beer 
A little cold water if needed to 
make a thick batter  
1 kg raw shrimp (31/40 size is 
ideal), peeled, tailed and 
deveined 
Garlic salt for sprinkling before 
serving 

Red Pepper Jelly 

4 large red capsicums (about 
700gms) 
3 cups of sugar 
2 tsp red chili flakes 
1 T butter 
1 cup cider vinegar 
 

Beignets 

1. Fill a heavy, deep saucepan with at least 6 inches 

of oil. Heat the oil over medium-high heat until it 
registers 340°F on a deep-fry thermometer.  

2. To make the batter, in a large bowl, combine the 
flour, coconut, baking powder, salt, sugar, Cajun 
spice and green onions. Whisk the ingredients 
together thoroughly and make a well in the center.  

3. Slowly pour the beer into the well, whisking from 
the inside to the outside until the mixture has the 
consistency of thick pancake batter. If it's not, thin 
it with a touch of water.  

4. Line a plate with paper towels and have ready. 
Fold the shrimp into the batter. Using 2 
tablespoons, carefully scoop one batter-coated 
shrimp into one spoon, and with the other spoon, 
push the mixture into the hot oil (be careful not to 
splash the oil). For best results, fry no more than 6 
beignets at a time.  

5. Using a slotted spoon, turn the beignets to cook 1 
minute per side, until puffy and light brown all 
over. With a slotted spoon, remove the beignets 
from the oil and let drain on the prepared plate.  

6. To serve, season with garlic salt and red pepper 
jelly 

Red Pepper Jelly 
 
Chop up pepper and puree in food processor with 
chilli flakes.  Pour into a heavy saucepan and add 
sugar, vinegar and salt.  Boil on high heat for 20 
minutes, or until thick and syrupy.  The more you boil 
the thicker it gets.  Stir in butter and then store in 
sterile jars (makes 3 small jars) 
 


