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Pearl Tempura Shrimp    
Large premium shrimp with crispy pearl tempura coating  

and sweet chili sauce

    WIMS# 23042                   Allergens: egg, shellfish, wheat 

Note
• Item should be stored in the freezer and 

cooked from frozen.

Service Guidelines
1)  Place shrimp on a parchment lined half 

sheet pan and roast in a 425-degree oven 
for 10-14 minutes until hot and golden. 
Internal temperature should reach 160 
degrees. DO NOT OVER COOK 

2)  This item should be cooked to order to 
receive the best results – only batch cook 
in small amounts if necessary and hold in a 
warming drawer.

3)  Place three shrimp on a 7” Amtrak branded 
plate. Add sweet chili sauce in a ramekin 
and garnish with scallions as shown in  
the photo.

Product Specifications
Ingredient  Qty  Unit

Shrimp .75 oz 3 ea. 

Sweet chili sauce 1  oz.

Scallions, bias cut 1 tsp.




