
 
 
  

 

Pumpkin Curry Shrimp 
Chef Kevin Lin of Sun Cuisine 

Recipes makes: 1 Serving            

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                            

                        

 

PREPARATION: 
1. Steam butternut squash for 15-20 minutes or until fully 

cooked. 

2. In a blender add ginger, garlic, onion, paprika, and 

turmeric. Blend until it becomes a paste.  

3. Heat 1 Tablespoon of vegetable oil in large saucepan over 

medium heat.  

4. Add squash and paste to saucepan. Sauté for 5-6 

minutes, add water as needed.  

5. Add shrimp and let cook for 5-6 minutes or until internal 

temperature is 145°F.  

6. Top with Vinegar, asparagus, and fresh cilantro.  

7. Enjoy!  

Ingredients- 

 ½ Tbsp ginger 
 1 clove of garlic 
 ¼  cup shallot, chopped  
 ½ Tbsp paprika  
 1 tsp turmeric  
 1 cup butternut squash  
 ½ Tbsp vinegar  
 4 jumbo shrimp  
 1 Tbsp vegetable oil  
 2 asparagus spears   
 1 Tbsp fresh cilantro  

 


