Shrimp and Bacon Fritters with Sweet Chili Aioli

Makes about 20 fritters

3 slices bacon

1 cup raw shrimp, peeled and deveined, chopped

½ cup all purpose flour

¼ cup yellow cornmeal

1 tsp baking powder

½ tsp baking soda

½ tsp kosher salt

½ tsp Old Bay seasoning

1 scallion, thinly sliced

¼ cup shredded Parmesan cheese

¼ cup buttermilk

2 egg whites, whipped to soft peaks

Freshly ground black pepper

3 cups canola or vegetable oil

Preheat the oven to 375(F on the convection setting.  Place bacon on a cookie sheet and bake until the fat has rendered and it is crispy, about 8-10 minutes.  Drain the bacon on a paper towel and chop. 

In a medium mixing bowl, combine all ingredients except buttermilk and egg whites.  Using a rubber spatula, gently stir in buttermilk, then fold in egg whites, just until the batter forms.  Do not overmix.

Preheat the oil in a heavy bottomed pot or dutch oven until it reaches 350(F.  Drop the batter into the oil in batches, using a tablespoon measure.  Fry until golden brown and fully cooked through, about 3-4 minutes.  Drain on a wire rack or paper towel and serve immediately.

Sweet Chili Aioli:

¼ cup mayonnaise or low-fat plain Greek yogurt

1/3 cup sweet chili sauce

juice of ½ a lemon

pinch cayenne

S+P to taste

Whisk all ingredients together until smooth.

