LATIN SPICED SHRIMP CAKES
…recipe from somewhere online I failed to document…a client favorite and of most everybody else too!
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These freeze GREAT, before or after cooking.  Flash freeze on pan;  once frozen, throw into a zippered bag and just take out what you want.  Number will depend on size you make.  I like to make mine small and thin.  It appears complicated, but isn’t, and I take several “short cuts” (see notes) to make these fast to make and they are just as good too.  Makes six large cakes or dozen+ smaller cakes.

1      lb.                  sweet potatoes

4      large clove   garlic -- unpeeled

4      T.                   vegetable oil (see note)

8      oz.                 shrimp, peeled and cooked -- coarsely chopped

 2/3  c.                  fresh cilantro

 2/3  c.                  Panko

2      T.                   finely chopped preserved jalapeno

2      T.                   finely chopped red onion

1 1/2  t.                spice mix -- see below

                              Spice Mix Recipe
 1/4  c.                  cumin seed 

3      T.                  whole black peppercorns

1      T.                  coriander seed

2      T.                  sugar
1 1/2  t.                sea salt

NOTES/Shortcuts:  

I wrap taters in foil and boil in pot if hot to keep kitchen cooler.

I roast entire head of garlic.  No need to be skimpy on that!

I use Big Lots ($3.50/qt) Roasted Garlic Oil.

I use precooked shrimp, drained WELL and squeezed in paper towels and roughly chopped.

The jalapeno is Mt. Olive pickled/fine diced, or sub your choice.

I don’t always mix up the spice mix, I just “wing it” and throw the stuff in.

Latin Spice Mix: (as recipe stated)
Combine cumin, peppercorns, and coriander in a heavy medium skillet. Stir over medium heat until fragrant and toasted, about 8 minutes. Cool slightly. Finely grind toasted spices in blender. Transfer to a small bowl. Mix in sugar and salt. Makes 1/2 cup. ((I DO NOT EVER DO THIS.)
Pierce potatoes all over with a fork. Bake in microwave for about 15 minutes until done (or do per your preferred method-see notes). Cool, peel.  

Rub a Tbsp of oil over unpeeled garlic. Cook in microwave a few minutes, until soft (or roast in oven). Remove peel from garlic. Combine potatoes and garlic in a bowl. Mash until smooth.

Add shrimp, cilantro, Panko, jalapeno, onion, and 1 1/2 teaspoons of Latin Spice Mix. Stir to blend well. Season with salt. Form mixture into six 3-inch-diameter patties. (I make mine 1/2 to 1/3 that size.)
RECIPE Version: Preheat oven to 375°F. Lightly coat cakes in flour. Heat 3 Tbsp oil in heavy large skillet over medium-high heat. Cook cakes in batches until brown, adding more oil if necessary, about 2 minutes per side. Place on baking sheet. Bake until heated through, about 5 minutes.

WENDY’S Version:  Heat garlic oil in sauté pan.  Coat cakes in bowl with Panko.  Sauté the cakes until golden brown on each side.
