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Recipes of the Reformation  

proudly presents:  
 

Sola Shrimpura 
 

This shrimp tempura appetizer comes with a sweet and spicy 
dipping sauce, to remind us that the Law of the Lord is sweet as 
honey, and the word of God is sharp as a sword.  If both of these 
don’t flavor our study, teaching, and preaching of the Bible, we may 
be missing an ingredient!  
 
This recipe can get a bit messy, especially if this is your first time making tempura.  But making the 
Bible wasn’t easy either. So if you’re getting frustrated or intimidated, take a moment to 
remember the men and women throughout history who have sacrificed so much to collect, 
preserve, translate, and distribute the books we find in every church pew and hotel room. 
 
INGREDIENTS 
For tempura: 
12 large shrimp, peeled, deveined, tail shells left intact 
Salt and pepper 
About 6 cups vegetable or peanut oil for frying 
1 cup all-purpose flour 
1½  teaspoons baking powder 
1 tablespoon sesame oil 
1 cup ice cold water 
 
For dipping sauce: 
1/3 cup rice wine vinegar  
1/3 cup soy sauce 
3 tablespoons mirin (optional but delicious) 
2 teaspoons fresh ginger, finely grated (from about 3/4-inch piece) 
1 teaspoon garlic, finely minced 
2 tablespoons brown sugar 
1 tablespoon chili pepper flakes 
 
PREPARATION 
 
Sauce instructions: 
Stir together all ingredients in small saucepan over moderate heat. Bring to a simmer, then leave 
on low for ten minutes, stirring occasionally. Cover and set aside. 
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Tempura instructions: 
Make several shallow cuts across inside curve of each shrimp and gently press shrimp flat on 
cutting board (to help prevent curling during cooking). Dry well and sprinkle with salt and pepper. 
 
In large mixing bowl, whisk together flour, baking powder, and sesame oil. Gradually and GENTLY 
whisk in 1 cup ice water, mixing just until dry ingredients are moistened. (DO NOT OVERMIX! 
Batter will be very lumpy.) 
 
In large saucepan over moderate heat, heat 4 inches of oil until thermometer registers 325°F. 
 
Using tongs, dip a few shrimp at a time into batter and fry, turning occasionally, until golden, about 
2 minutes. Transfer to paper towels to drain. Return oil to 325°F before adding the next batch. 
 
Serve Sola Shrimpura immediately with dipping sauce. 


